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FINE. 


... AND GOOD MANAGEMENT 
INSISTS ON THE OPERATING 
ECONOMY OF THE POSITIVE 
ACTING BUFFALO PISTON 


The new type, leak-proof, positive acting Buffalo Piston saves time and cuts both oper- 
ating and maintenance cost. It is guaranteed leak proof in both directions. No air can 
escape into the meat to cause spoilage and loss—and meat cannot slip by the piston to 
collect at the bottom of the cylinder and turn rancid. 


The piston is under the operator's complete control. When the stuffer is empty a simple 
turn of a valve creates a suction which draws the piston instantly to the bottom of the cyl- 
inder, ready for reloading. Complete adjustment of the piston, to compensate for normal 
wear, can be made in a matter of a few minutes without even removing 
it from the cylinder. Buffalo Stuffers are quality built. The extra 
heavy safety ring at the top of the cylinder, the rugged, easy swing- 
ing cover arch, the leak-proof, fast opening cover and the simple, 
non-corrosive, easy operating meat valves are all money saving 
and time saving Buffalo Features. 


JOHN E. SMITH’S SONS CO. 


50 Broadway, Buffalo, N. Y. 
11 Dexter Park Ave., Chicago 612 Elm St., Dallas 
5131 Avaion Bivd., Los Angeles 360 Trautman St., Brooklyn 











BUFFALO STUFFERS 
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WATCH THE 
“TEE-PAK" 1939 
PARADE 











Hinner Planner News 





PUBLISHED BY "TEE-PAK" TO AID IN INCREASING THE PER CAPITA CONSUMPTION OF PREPARED MEAT 











DRIVES START ON 40 FRONTS 





HOW DINNER 
PLANNER WORKS: 





A Smooth-Running 


Mechanism; Triple- 
Play: Packer to Deal- 


| 
| 
er to Consumer | 
| 





Don’t make the mistake of | 
thinking the Dinner Planner is 
just advertising—just a bunch of 
store-displays. 

It’s a carefully planned mecha- 
nism which starts with your 
sales-manager. He can feature 
any one of the 18 meats, at any 
time. 

Packer’s salesmen bear down 
on sales of featured product; 


| 
| 
| 
| 
| 


change the card in the frame in | 
every store; urge the dealer to | 


feature and price the related 
items. 

When the housewife asks Joe, 
the butcher, “What shall we 
have for dinner today ?”—there 
it is, slick as a whistle. 

Gorgeous pictures in full-color 
that make people say “Gee, that 
looks good enough to. eat.” 
Menus from soup to nuts. The 
meat, vegetables, desserts, salads 
all displayed and priced for easy 


deciding—and BUYING. 








BOLOGHA 


“PLAN YOUR MEALS AROUND THE MEAT 


Up to now women bought 4, 
Ib. of bologna sliced, for sand- 
wiches or cold cuts. Now they 
will buy 2-lb. pieces to boil with 
whole vegetables, like the famous 
“New England Boiled Dinner." 










PACKING CO. 
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JR MEAL AROUND THE MEAT 


Months of thought by experts 
was devoted to finding new and 
better ways to sell prepared 
meats. Here in this "picnic’ din- 
ner, the meat is stepped up to 
the importance of a baked ham 
—handled like a baked ham with 
sweet potatoes and pineapple. 
Will tell you more of this in later 
ads. 


18 DINNERS 





ARE FEATURED 


Built By Frances Weedman 


Twelve are pre- 
pared meats: Bo- 
logna, Frankfurters, 
Luncheon Loaves, 
Liver Sausage, 
Baked Ham, Ham 
Slices, Baked Pic- 
nics, Cottage Butts, Bacon, Cana- 
dian Bacon, Fresh Pork Sausage, 
and Boiled Ham. 

Six are fresh meats: Beef, 
Veal, Lamb, Pork, Steak, and 
Chicken. 

Menus were developed by Miss 
Frances Weedman, nationally fa- 
mous home economist. The meals 
were calculated to include a 
properly balanced proportion of 
proteins, calories, vitamins, and 
minerals. In this respect Miss 
Weedman followed the standards 
of the National Live Stock and 
Meat Board. 
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20,000 Retail Stores Reaching Two 
Million Families Daily, To Test Sales 
Effect On Dealers, Consumers 





Plan Will Operate for Year or More; Costs 4 
Cents Per Week Per Store; Aims to Boost 
Dealer’s Prepared Meat Purchases 
$10 Per Week 





Today, forty packers in as | 
many different territories, launch | 


Dinner Planner campaigns de- 
signed to revolutionize consumer 
use of sausage, smoked meats, 
fresh meats. Engineered by 
“TEE-PAK,” the plan was de- 
veloped by 48 packer sales-man- 
agers, who pooled their ideas. 
The industry as a whole, the 
Institute of Meat Packers, and 
hundreds of individual packers 
and sausage manufacturers will 
watch the results closely. The 
absorbing question to be an- 
swered is: WILL DAILY RE- 
VMINDERS, IN THE RETAIL 
STORE, IN NATURAL COL- 


ORS, INDUCE WOMEN TO} 


USE BOLOGNA, FRANKFURT- 
ERS, PICNICS, HAMS, BACON, 
MEAT LOAVES IN THEIR 
DAILY DINNERS? 

Heart of the plan is a novel 
scheme for “PAYING” the re- 
tail dealer to co-operate, by fea- 
turing the “related items,” so 
the dealer CAN SELL THE 
WHOLE MEAL, instead of just 
the meat. 

If the plan comes through ac- 
cording to expectations, a “sec- 
ond edition,” this time for dis- 
plays in 50,000 to 100,000 stores 
will be made available to all 
packers interested, says “TEE- 
PAK.” 





HIGH SPOTS 


1. Frames of wood or chro- 
mium, built to last a 
year, imprinted’ with 
packer’s ad. 

2.18 meals shown in full 
colors. 

3. “Balanced” menus by 
nationally famous home 
economist. 

4.Dealers display and 
price “related items” to 
sell entire meal, not 
meat alone, 

5. Costs about 4c per 
store per week—should 
increase dealer’s meat 


purchases $5 to $10 a 


week, 
6. Keynote is: PLAN 
YOUR MEALS 


AROUND THE MEAT. 














TRANSPARENT 
PACKAGE CO. 


1019 W. 35th St. 
Chicago, Ill. 




















We say “MAGIC with BOILED 
HAM" because in this menu Miss 
Weedman makes boiled ham a 
grand DINNER dish . . . That 
means buying a pound, where in 
the past women bought only a 
few slices for sandwiches or the 
cold-cut platter. 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tallows 
and greases, sausage materials, 
hides, cottonseed oil, Chicago hog 
markets, etc. 

For information on rates and 
service address The National Pro- 
visioner Daily Market Service, 407 
S. Dearborn St., Chicago. 
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Dn this Dssue 


LARD NEEDS MORE MERCHANDISING EFFORT 


Superiority Must Be Kept Before Public 


NEW GOVERNMENT BEEF GRADES 


U.S. and Packer Grades Correlated 


AIR CONDITIONING REFRIGERATION 


Engineering Principles Explained. 


LIGHTING DESIGNED TO FILL EXACT NEEDS 


Many Types of Lamps Available 


BACON AND MEAT PROMOTION 


Institute Develops Displays and Recipes 


SAUSAGE VOLUME CONTINUES RELATIVELY HIGH 
Sliced Bacon Production Still Climbing. 


CORRECT CURING COOLER TEMPERATURES 


LIVESTOCK COSTS HIGHER FOR LESS MEAT 


Classified Advertisements will be found on Page 52. 
Index to Advertisers will be found on Page 54. 


* 
IN EVERY ISSUE 


MARKETS Page 
Provisions and Lard............. 25 Hides andSkins... 
Tallows and Greases ............31 Livestock Markets. 
Vegetable Oils... .. .33 Closing Markets _ 
MARKET PRICES— 
Chicago Markets...... ..37,39 Cash and Future Prices... 
New York Markets..............39 Hides and Skins Prices. . . 





PROCESSING PROBLEMS...... 17. CHICAGO NEWS....... 
REFRIGERATION.............. 21 NEW YORK NEWS. 
soso anwrcasccas 23 RETAIL NEWS...... 
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HAM 
SEASON 


and a new 
opportunity! 





An opportunity for better product, 
increased salesand higher efficiency. 


Take advantage of your opportuni- 
ties! Build your ham boiling oper- 
ations on a firm foundation to in- 
sure lower costs and higher profit. 
Build as leading packers all over 
the world build — use Adelmann 


Ham Boilers! THE MODERN METHOD 


Adelmann Ham Boilers have un- 
usual and exclusive features, with 





demonstrated practical advantages. Means not only modern equipment but modern prac- 
Elliptical springs, self-sealing and tice. That’s why you need this revised booklet. It 
non-tilting cover, simplicity of shows how to properly close the aitch-bone cavity, 
operation, easy cleaning and long how to get proper results from 


ham boiling equipment and 
many other helpful hints. Gives 
complete information about 
Adelmann Washer, Foot Press, 
Luxury Loaf Containers, Prest- 
Rite Molds, etc. Many illustra- 
tions. Gives trade-in values of 
old Ham Boilers! 


life—all contribute their part 
toward successful results. 


Adelmann Ham Boilers are made 
of Cast Aluminum, Tinned Steel, 
Monel Metal and Nirosta (stain- 
less) Steel. The most complete line 
available, Liberal trade-in sched- 
ules make it profitable to dispose of 
worn, obsolete equipment in favor 
of new Adelmann Ham Boilers. 


WRITE FOR YOUR 
COPY TODAY! 





ADELMANN “THE KIND YOUR HAM MAKERS PREFER” 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, New York 


CHICAGO OFFICE: 332 S. MICHIGAN AVE. 
European Representatives : R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London 
Australian and New Zealand Representatives : Gollin & Co., Pty. Ltd., Offices in Principal Cities 
Canadian Representative: C. A. Pemberton & Co., Ltd., Toronto, Ont, 
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*BOSS” Cutters and 
| other Sausage Ma- 
chinery help you to 
produce superior 
products, supply 
your trade quickly 
and bring you large 
returns on your in- 
vestment. 


It’s 
“BOSS” 
Every time for 


Best 
Or 


Satisfactory 
Service 





























Fig. 521 “BOSS” CUTTERS 
Going like “RED HOTS” Themselves 


Within the last four weeks six additional 

cutters of this style alone have been 

sold, an indication that the sausage 
season is approaching rapidly. 


When it gets into full swing, we 
will be deluged with orders and 
have difficulty in making deliv- 
ery. 


Get your order in early if you 

want to enjoy the greatest 

benefit ever made possible 

for you to derive from this busy 
season. 


t 
ChiGaco | 





The Cincinnati Butchers’ Supply Corporation 


824 Exchange Ave., U.S. Yards, Mfr. ““BOSS’’ Machines for Killing, FACTORY 


Chicago, Ill. 


1972-2008 Central Ave. 
Sausage Making, Rendering Cincinnati, Ohio 


GENERAL OFFICE: 2145 Central Parkway, Cincinnati, Ohio 
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@esSsCAK MAY EER’S 


Anproved cookED HAM” 


Packaged in 
SYLPHCASE K 
Casing 


SYLPHCASE K casings are accepted by the 


packers for their uniformity of quality 





and for adherence to this standard of 


quality. 


Illustration showsa cooked ham product 
correctly packaged in this modern way — 
with attractive two color printing of trade 


name and design. 


All SYLPHCASE casings give to the packer 
quality, service and economy. Back of every 
SYLPHCASE casing is the scientific method 


by which it is made—research work, 


. 
: 
| 


ell 


workmanship and materials. 


Increased sales of these casings attest 
their merits. This means they are bring- 
ing to the packers increased sales of their 
products packaged in SYLPHCASE casings. 


Expert technical service is at your 


Let us send you samples and prices. 
service without cost to you. 


*Reg. U.S. Pat. Off. Manufactured by 


SYLVANIA INDUSTRIAL CORPORATION 


Executive and Sales Offices: 122 E. 42nd Street, New York — Works: Fredericksburg, Va. 


Branches or Representatives: Pacific Coast: 









ATLANTA, GA. . . . . . 78 Marjetta Street Biche, Mefitt&Tewne = 
BOSTON, MASS. . . 201 Devonshire Street TRADE MARK Offices & Warehouses in Principal Cities 
CHICAGO, ILL. . . 427 W. Randolph Street ee Canada: 

DALLAS, TEX. .. . 809Santa Fe Building y Victoria Paper & Twine Co., Ltd. 
PHILA., PA... . . . 260 South Broad Street : ~ Toronto, Montreal, Halifax 


MANUFACTURERS OF SYLVANIA CELLOPHANE 
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Your Sausages can fill that order in 


ARMOUR’S NATURAL CASINGS! 


® That’s what made sausages famous . . . rich, zest- 
ful flavor...flavor that comes only from fine meat, 
expertly spiced and thoroughly smoked. 

And, like the seasoning, the smoke must be 
well “mixed” in. You can make sure of that 
“mixing” by using natural casings, because their 
porous texture is perfectly designed to permit a 
great smoke penetration. 

There are many other reasons why natural 
casings add to the sales-appeal of sausage. 
For instance, you'll recognize the impor- 
tance of their flexibility . . . their ability 
to cling tightly to the well-stuffed sausage, 
giving it the fresh, well-filled appearance 
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that is so appetizing....And when you use Armour’s 
Natural Casings you’re sure to get all the special 
advantages that natural casings have to offer. 
Armour’s high standards of quality are your 
guarantee of careful grading, uniformity and 
excellence of finished product. 

Give your next casing order to your local 
Armour Branch House. Prompt service and a top- 
grade product doubly insure your satisfaction. 


“ARMOUR’S © 


“NATURAL CASINGS 4 
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LARD Has Only Begun To FIGHT 


UCH effort is being 
put forth to pro- 
mote lard sales and 


more is in prospect, but only 
a sustained, long-time pro- 
motion campaign can put 
lard back in the important 
position it once held. Con- 
sumers are publicity-minded and unless lard and 
its value are kept before them consistently, the 
gains made during intensive campaigns cannot be 
maintained. 


In recent months lard consumption has increased. 
The Institute of American Meat Packers estimates 
that lard consumption during February was more 
than 50 per cent greater than in the same month 
last year, and for the six months ended with Feb- 
ruary the increase was approximately 22 per cent. 

Prospects point to increased lard production, of 
which a higher percentage must be consumed in the 
domestic market than in most years of large output. 
Unless sufficient 
promotion is put 


Consumption Is Increasing — 
Plenty of Sales Ammunition— 
Some New Points of Attack — 


therefore, only too evident. 


Much has been said of 
lard quality and while, un- 
questionably, the bulk of 
lard produced is good lard, 
there is some that does not 
measure up to standard. 
This less desirable lard has 
an influence on the entire market out of all propor- 
tion to its volume. 


Much Promotional Data Available 


Both the Institute of American Meat Packers and 
the National Live Stock and Meat Board have issued 
a great deal of valuable information about lard— 
information with which almost any packer should 
be able to build a good publicity campaign. There 
is a vast amount of data about the food value of 
lard—about its shortening value and about its use- 
fulness in other kinds of cookery where a fat is 
needed. Radio, newspaper and other types of pub- 
licity campaigns 
can be built with 





back of this lard 
volume to move 
it advantageously, 
pork packers will 
find it difficult to 
make a real profit 
on the hogs they 
are processing. 


Problem Is a 
Pressing One 


Each hog pro- 
duces as much or 
more lard than 
ham, and at the 
present time loose 
lard is selling be- 
low the live hog 
price. The import- 
ance of moving this 
production more 





How to “Shorten” the Course 





such information. 


Other possible 
forms of promo- 
tional activity in- 
clude talks to 
women’s clubs on 
lard’s_ superiority 
as a_ shortening. 
Cooking classes in 
public schools can 
be given lard for 
experimental pur- 
poses with an ex- 
planation of the 
unusual qualities of 
the product; spot 
announcementscan 
be made on the 
radio about lard, 
and in many other 
ways this product 








advantageously is, 


From The Omaha Journal-Stockman 


can be brought to 














the attention of the public and kept be- 
fore it. 

There is too ready acceptance of the 
belief that everyone knows about lard. 
This is a mistake. Young housewives 
of today frequently do not know about 
lard. Some assume that every product 
sold as a shortening is lard. An ex- 
ample of this unfamiliarity with lard 
was brought to the attention of THE 
NATIONAL PROVISIONER not long ago by 
“Bob” Burrows of J. C. Wood & Com- 
pany, Chicago provision brokers, who 
said: 

“In THE NATIONAL PROVISIONER of 
January 21 you had an article entitled 
‘Attacking the Lard Problem.’ I found 
this very interesting and it reminded 
me of an incident that happenéd to me 
just recently which I thought would 
be of interest to you. 


Education Needed Here 


“A short time ago a young married 
man was doing some special work in 
our office, and one day he asked me why 
lard was selling so low. I asked him 
what kind of shortening his wife used 
and he told me it was one of the most 
prominently advertised brands of vege- 
table shortening; so I asked him when 
he went home that night to ask his wife 
why she did not use lard which could be 
bought at almost one-third the price of 
the article she was buying. When he 
returned the next morning, he told me 
that his wife’s answer was that she had 
never heard of using lard as a short- 
ening. 

“This, no doubt, will seem strange to 
you, but it brings to mind the thought 
that packers may have lost sight of the 
fact that a new generation is constantly 
starting housekeeping that is not ex- 
perienced in the old fashioned methods. 
If the packers need any argument to 
convince them that a new line of ad- 
vertising attack is necessary, this true 
story may help them to make up their 
minds.” 

The more salesmen know about lard 
and its good qualities, the more en- 
thusiastic they will be in selling it. The 
more promotion material furnished 
them, the more dealer helps available, 
and the more foundation work done in 
their sales territories—the more lard 
they can move. 


Food Value of Lard 


Here are pointers on both the food 
and shortening value of lard, issued by 
the National Live Stock and Meat 
Board, which should be helpful to pack- 
ers preparing publicity on lard and to 
salesmen handling the product. 

ENERGY VALUE.—Lard is 100 per 
cent fat and is, therefore, a good energy 
food. One pound of lard furnishes over 
4,000 calories, so even a small amount 
in any food product increases the energy 
value of the food. ; 

DIGESTIBILITY.—Lard like butter 
is highly digestible, both being 97 per 
cent utilized. This is in agreement with 
their melting points, that of lard 35 
degs. C., and of butter, 32 degs. C. Fats 
with a melting point of 43 degs. C., or 
below, are very well utilized. Harder 
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fats are utilized a little less completely. 


OTHER NUTRITIVE QUALITIES. 
—Formerly, from the nutritional stand- 
point, fats were valued solely as a 
source of energy. Later it was found 
that some fats were carriers of impor- 
tant vitamins. More recent research 
indicates that certain fats have other 
attributes which add to their importance 
nutritionally. 

ESSENTIAL FATTY ACIDS.—In 
the process of digestion, fats are broken 
down into fatty acids and are utilized 
by the body in this form. Some of these 
fatty acids are essential for growth and 
for the maintenance of health. Lard 
has been found to be a good source of 
these essential fatty acids. 

GROWTH.—In experiments carried 
on at the University of Minnesota and 
in other laboratories, experimental ani- 
mals showed superior growth when lard 
furnished the essential fatty acids. 

FATTY ACID DEFICIENCIES.— 
Studies have shown that lard is one of 
the fats which is most efficient in pre- 
venting conditions due to fatty acid de- 
ficiencies. 

From the foregoing statements it is 
apparent that lard is valuable in the 
diet because: 

1.—It is an excellent source of en- 
ergy; 

2.—It is easily digested; 

3.—It is well utilized by the body; 

4.—It is superior for growth; 

5.—It is efficient in the prevention of 
fatty acid deficiencies. 





MORE LARD CONSUMED 


Consumption of lard during recent 
months has shown a phenomenal in- 
crease, the Institute of American Meat 
Packers states: “Based on the most 
complete data available, consumption of 
lard in the United States during Febru- 
ary apparently increased by more than 
50 per cent, compared with February a 
year ago. During the last six months 
the amount of lard consumed has shown 
an average increase of about 22 per 
cent, compared with the same period a 
year ago. 

“Although storage stocks of lard gen- 
erally showed a seasonal increase dur- 
ing February, they actually declined 
during that month this year and were 5 
per cent lower at the beginning of 
March than at the beginning of Febru- 
ary. 

“Supplies of lard have been plentiful 
and prices relatively low. Lard at pres- 
ent is wholesaling at prices 24 per cent 
lower than a year ago at this time. 
Present wholesale prices are lower than 
average prices being paid for live hogs. 


“Exports of American lard in January 
this year amounted to about 28% mil- 
lion pounds and represented the largest 
exports of lard for any month since 
September, 1934. Exports of lard dur- 
ing the last six months have been ap- 
proximately 21 per cent larger than 
during the same period a year earlier.” 





Shortening value is that characteris- 
tic of a fat, which, when the fat is mixed 
in a dough, makes the baked product 
tender and, in the case of pastry, flaky. 

Since the purpose of a shortening is 
to shorten or make tender, the fat which 
produces a tender, flaky baked product 
is considered a good shortening agent. 
This is one of the homely virtues pos- 
sessed by lard. Experience of home 
and commercial bakers and scientific 
studies have proved it to be true. 


Highest Shortening Value 


Lard ranks higher in_ shortening 
value than any other plastic fat used in 
cookery. When fat is used for shorten- 
ing, it surrounds the gluten and starch 
particles of the flour and keeps them 
from adhering and making the pastry 
tough. The most tender pastry is the 
one in which the fat surrounds the 
greatest surface of starch and gluten 
particles. Just what causes this differ- 
ence is not definitely known. Our ex- 
planation is plasticity. Another is the 
greater covering power of unsaturated 
fatty acids. 

Lard has the greatest plastic range 
of any fat, which means simply that it 
is pliable and workable over a wide 
range of temperatures. It may be used 
immediately upon removal from the 
refrigerator because it does not have 
the brittleness of many other fats when 
very cold. 

Aside from any connection of plas- 
ticity with shortening value, this char- 
acteristic of lard is an advantage be- 
cause it makes blending the fat into 
flour or sugar much easier. 

Lard is an excellent shortening to use 
in making cakes. For best results, a 
modification of the conventional method 
of mixing cake dough was developed in 
the Research Laboratory of the Insti- 
tute of American Meat Packers, and 
details of this method are available to 
anyone selling or advertising lard and 
wishing to pass this information on to 
consumers. 


Lard for Cake and Bread 


Shortening improves the loaf of 
bread. Lard is unexcelled as a short- 
ening for bread, whether made com- 
mercially or in the home, for the follow- 
ing reasons: 

1.—Enhances flavor—lard is espe- 
cially valuable in this respect. 

2.—Produces richness and tenderness. 

3.—Increases food value. 

4.—Gives the most desirable crust. 

5.—Texture is improved. 

6.—Flavor of the crumb is most de- 
sirable. 


7.—Color and appearance of loaf are 
improved. 


Lard for Frying 


Lard has been found very desirable 
for use in all types of quick breads, as 
well as in yeast bread and light rolls. 

Lard may be used to advantage either 
for simple or deep fat frying. In either 

(Continued on page 29.) 
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INNOVATIONS IN LIGHTING 


New Equipment Developed 
And Its Industrial 
Applications 


By GUY BARTLETT* 


NEW ERA in artificial lighting 
A was inaugurated last Spring with 

the introduction of the fluorescent 
lamp (Fig. 1), hailed by some as the 
greatest development in light produc- 
tion in many years. The special quality 
of light from the daylight lamp is the 
closest approach to natural daylight 
that it has ever been possible to produce 
by any artificial illuminant at an ef- 
ficiency even approaching that of these 
lamps; and, similarly, the efficiences 
with which these lamps produce colored 





Meat Plant Lighting 


Lighting requirements in meat packing 
and sausage manufacuring plants are va- 
ried and exact, due to the nature of many 
of the departments, in which natural light 
cannot be used or is unavailable, and to 
the care and skill required to perform most 
slaughtering, dressing and processing op- 
erations. Developments in_ illumination 
are of considerable interest, therefore, to 
packers, sausage manufacturers, meat plant 
engineers and operating men, both from 
cost and lighting efficiency angles. 

The accompanying article is a portion 
of one of the sections of a report on the 
developments in the electrical industry dur- 
ing 1938 which appeared in the January, 
1939, issue of the General Electric Review. 
All apparatus referred to, unless otherwise 
stated, is made by the General Electric Co. 





light have never before been approached. 
Colored light is produced in hitherto un- 
obtainable pastel tints as well as in pure 
colors. 

Since the heat produced by a lighting 
system is a major factor in the re- 
frigeration load of an air conditioned 
system, the relative coolness of fluores- 
cent lamps permits more economical 
operation. The lamps lose only about 
half as much energy per watt in the 
form of radiant heat as do incandescent 
lamps. 

These new lamps, tubular and some- 
what resembling the familiar Lumiline 
lamps, with base contacts on both sides, 
are essentially electric discharge sources, 
depending on low pressure mercury arcs 
to produce ultra violet radiations which 
activate the fluorescent chemicals, or 
phosphors, with which inside surfaces of 
tubes are coated. The phosphors may 
be considered energy transformers 


*General Electric Co. 
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which step down the invisible ultra 
violet radiations to the visible parts of 
the spectrum. The energy which they 
step down is not radiated as a single 
spectral line, but as a broad band in 
pink, green or blue, or whatever the 
color may be. By properly selecting and 
blending the phosphors, it is possible to 
produce radiations in practically any 
desired part or parts of the spectrum by 
the additive method. 


Uses of Fluorescent Lamps 


Green is produced at efficiencies of 
from 60 to 70 lumens per watt, depend- 
ing on size of the lamps; blue at about 
20 lumens per watt. There are tremen- 
dous gains over the efficiencies obtained 
with incandescent lamps and colored 
filters. The bulb, coated on inside with 
phosphor, contains a small globule of 
mercury and a small amount of argon 
gas at low pressure. Two preheated, 
coiled tungsten wire electrodes or cath- 
odes covered with an electron-emissive 
material are located within tube, one at 
each end. Lamps now available include 
a 15-watt lamp 18 in. long and either 1 
or 1% in. diameter, a 20-watt lamp 24 in. 
long and 1% in. diameter and a 30-watt 
lamp 36 in. long and 1 in. diameter. 
Since these are arc lamps, auxiliary con- 
trol equipment must be useds Magnetic 
and thermal type switches are available, 
each with its characteristic advantages. 
Both auxiliaries are compactly made and 
are small enough to fit into some of the 
standard wiring channels. 

Fluorescent lamps, available only a 
few months, already have found applica- 
tions in many different lighting fields. 
The daylight color has proved most pop- 
ular, and its extensive adoption has 
testified to the preference that many 


FIG. 2.—MERCURY LAMPS 


This lamp is said to surpass in brilliancy 

most known illuminants. At the right is 

the 1,000 watt lamp, highest in wattage 

and smallest in size of all mercury lamps. 

At left is lamp in glass water jacket in 
which it must be operated. 


people have for daylight-quality light- 
ing. Since the brightness of the 1%-in. 
diameter lamps is not high, they are ef- 
ficiently operated exposed in many in- 
stallations. 

The lamps are well adapted for use 
in indirect coves and continuous troughs 
where linear sources are required. An 
office appears to be lighted by actual 
daylight when a new fluorescent window 
unit employing 36-in. daylight fluores- 
cent lamps is used. The unit fits inside 
the window, resembles a section of 
Venetian blind, and is so louvered that 





FIG. 1.—FLUORESCENT LAMPS 


Available in seven colors, two diameters and three lengths and wattages. 
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light is directed up to the ceiling. This 
arrangement provides illumination that 
is very attractive, as well as kind to the 
eyes. 


Mercury Lamps 


A new mercury lamp (Fig. 2) sur- 
passes in brilliancy most known illumi- 
nants. The arc attains a brightness of 
the order of 30,000 candles per sq. cm. 
Highest in wattage and smallest in size 
of all the mercury lamps, the new 1,000- 
watt water-cooled lamp, with an ef- 
ficiency of 65 lumens per watt, is a 
quartz capillary tube about 3 in. long, 
containing a small amount of mercury, 
and fitted at each end with a brass 
ferrule fer electric contact. The arc 
stream itself is less than 1 in. long and 
scarcely larger in diameter than an 
ordinary pin. 

Light emitted has the characteristic 
yellow-green and blue-violet radiation 
of the mercury spectrum and, in addi- 
tion, a greater percentage of red radia- 
tion than other mercury sources. Nor- 
mally it operates at 840 volts and 1.4 
amperes. The intense heat generated by 
the arc would melt the quartz tube al- 
most immediately if some effective 
method of removing the heat were not 
employed. Cooling is effected by a 





rapidly moving stream of water (at 
least three quarts per minute) which 
surrounds are tube and is conducted 
through a glass water-jacket in which 
lamp is operated. 

This lamp, rich in blue, violet, and 
near-ultraviolet radiation, promises to 
make an important place for itself in 
the fields of photo-engraving and blue- 
printing. For the former, it offers the 
advantage of requiring but a fraction 
of the wattage needed in carbon arcs. 
It is more convenient because of the 
smaller bulb, and it produces superior 
work because of the steadiness of the 
arc, making it possible to produce clean- 
cut engravings of poster size. For blue- 
printing, the lamp makes possible 
greater printing speeds, more compact 
equipment, and in some cases lower 
wattages. It is also being considered as 
a light source for searchlights of certain 
types. 


High Pressure Lamp 


With the improvements in fluorescent 
inks, water colors, lacquers, etc., use of 
these materials is spreading to the 
theater, photography, advertising, 
laundry marking, and numerous other 
fields. To meet the demand for a small 
source of invisible ultra violet radiation 





FIG. 3.—NEW UVIARCS 


Intended primarily as a source of ultra-violet for sterilization of water and irradiation 
of food materials as well as for photo-reproduction. 





FIG. 4.—LAMPS WITH BUILT-IN REFLECTORS 
Left.—The precision-made projector lamp; Right.—The reflector lamp. 
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FIG. 5.—SUPPLIES HEAT 


This is not the incandescent lamp it seems 

to be. It has a low temperature filament 

and radiates heat rather than light. It is 
used for drying. 


to activate fluorescent and phosphores- 
cent materials, a 100-watt mercury lamp 
was made available in a natural red- 
purple bulb. This bulb filters out the 
visible light so that the lamp is ready 
for use without a housing or filter. 


More adaptable than lower-pressure 
mercury arcs to applications requiring 
reflectors or lenses is a new 100-watt 
high-pressure lamp designed for alter- 
nating current operation on a reactive 
transformer. Similar to the previously 
available 85-watt high-pressure lamp, 
its brightness is about 10 times that of 
the 400-watt and 250-watt low-pressure 
lamps. The are proper is in a fused 
quartz tube, .95 in. long and of .35 in. 
diameter, enclosed in a hard glass bulb 
fitted with a medium screw base. 

It has an initial efficiency of 35 
lumens per watt. For similar applica- 
tions requiring a large unit there was 
produced a 250-watt high-pressure 
lamp, with an initial efficiency of 40 
lumens per watt at a rated life of 500 
hours. The fused quartz are, of 1.7 in. 
length and 0.59 in. diameter, is enclosed 
in a hard glass bulb with an “ad- 
medium,” No. 1864, base. 


Irradiating Lamps 


An entirely new line of Uviares (Fig. 
3), intended primarily as sources of 
ultra violet for the sterilization of 
water, the irradiation of food materials, 
photo-reproduction, and a great variety 


(Continued on page 32.) 
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COMBINE U. S. AND PACKER 
BEEF GRADING STANDARDS 


grading which represent a co- 

ordination of those used by the 
U. S. Department of Agriculture and 
by the Institute of American Meat 
Packers, have been issued by the Bureau 
of Agricultural Economics following a 
series of conferences between govern- 
ment representatives and members of 
the Institute. 


These standards differ from the 
present U. S. standards principally in 
that a single standard is used instead 
of separate grades for each class of 
beef. They cover steer, heifer and cow 
beef and the grade name alone will be 
indicative of quality. The grades consist 
of U.S. prime, U. S. choice, U. S. good, 
U. S. standard, U. S. commercial, U. S. 
cutter and U. S. canner. 


Only steers and heifers are eligible 
for the prime and choice grades. Well- 
finished beef-type cows may qualify for 
the good grade and steers, heifers and 
cows for the other grades. 


Nic: tentative standards for beef 


Protect Wholesaler and Consumer 


From the standpoint of the consumer 
it is necessary to be familiar with only 
one series of grade terms and their 
quality applications, the Department 
points out. However, in recognition of 
the importance of class as a factor af- 
fecting cutting yields and its consequent 
significance in the wnouesale beef trade, 
provision is made for recording of the 
class on wholesale grading certificates. 
“It is also recognized that the range of 
wholesale prices within the grades, 
which include the bulk of the beef sold 
as carcass beef (choice, good and stand- 
ard), is so wide that some further sub- 
divisions of these grades is necessary 
for wholesale trading on the basis of 
grade,” the government states. 

Provision is made, therefore, for the 
division of these three grades into half 
grades. “These half grade designations 
may also be recorded on grading cer- 
tificates and when combined with class, 
or class and weight, the value factors 
are segregated into grades within each 
class and weight range that are suf- 
ficiently refined for wholesale trading. 
This further subdivision of the grades 
correlates with the 10 number grades 
for which provision is now made in the 
Institute standards.” 


Proposed Tentative Grades 


The chart on this page illustrates the 
relationship that will exist between the 
United States Department of Agri- 
culture grades and the Institute grades 
in accordance with the proposed system 
of grading. “Since there is no per- 
ceptible difference between steer and 
heifer beef from the standpoint of the 
consumer,” the Department states, “the 
chart shows the two classes as being 
comparable in grade. Beef produced 
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from cows will be graded according to 
its merits compared with steer and 
heifer beef so that the beef within each 
respective grade will possess essentially 
comparable characteristics with respect 
to quality.” 

The proposed standards are intended 
to replace those now in use by govern- 
ment graders. Suggestions and criti- 
cisms on the tentative standards are in- 
vited. Comments or suggestions made 
by the trade should reach the depart- 
ment by April 15 and should be ad- 
dressed to C. W. Kitchen, associate 
chief, in charge of service and reg- 
ulatory work, Bureau of Agricultural 
Economics, U. S. Department of Agri- 
culture, Washington, D. C. 


Descriptions for each grade apply 


Proposed 
U.S.D.A. 
Grades 


Institute 


Grades 
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BEEF GRADE CHART 


The choice, good and standard grades, 

which apply to steer and heifer beef 

largely, are divided into half grades, for 

use in the wholesale trade, because of the 

difference in cutting yields of beef falling 
in these grades. 


primarily to carcass beef but they are 
also applicable to wholesale cuts. Whole- 
sale cuts, however, are graded as such 
and may not be of the same grade as 
the carcass from which they are pro- 
duced. For example, loins and ribs cut 
from choice carcasses are often eligible 
to prime grade as wholesale cuts. 

Characteristics of the respective 
grades as outlined in the grade descrip- 
tions are representative of the mid- 
point of the grade and each grade will 
include carcasses that are both superior 
and inferior to those to which descrip- 
tions apply. 

Standards proposed are intended to 
apply to steer, heifer, and cow beef of 
all ages and degrees of maturity. Since 
it is recognized that finish, marbling, 
and other grade factors depend to some 
extent on age and degree of maturity, 
less finish and less extensive marbling 
is permitted in beef produced from 
young and immature cattle whereas 
more finish and more extensive marbling 
is required in beef produced from ma- 
ture cattle than is specified in grade 
descriptions. 


U. S. Prime Grade 


U. S. prime grade beef carcasses and 
wholesale cuts shall be exceptionally 
blocky and compact. Extremely thick 
fleshing throughout is an essential re- 
quirement for this grade. Loins and 
ribs shall be exceptionally thick and 
full. Rounds shall be very plump and 
plumpness_ shall extend well down 
toward hock joints. Chucks shall be 
very short and thick, and neck and 
shanks shall be extremely short. 


Fat covering shall be smooth and pro- 
portionately uniform, and shall extend 
over entire exterior surface of carcass. 
Interior fat shall be abundant in pelvic 
cavity and over kidney. Protrusion of 
fat between chine bones shall be liberal 
and the “overflow” of fat over the inside 
of ribs shall be abundant and evenly 
distributed. Intermingling of fat with 
lean meat in evidence between ribs, 
called “feathering,” shall be very ex- 
tensive. Both interior and exterior fat 
shall be firm, brittle, somewhat waxy, 
and of a white or creamy white color. 

Cut surface of lean muscle shall be 
very firm, and possess a smooth velvety 
appearance. It shall be extensively and 
uniformly marbled. Color shall be uni- 
form and bright and may range from a 
pale red to a deep blood red. Bones shall 
be relatively soft and red, terminating 
in soft pearly white cartilages. 


Only beef produced from beef-type 
cattle that show an exceptionally high 
degree of perfection in breeding and 
feeding will qualify for this grade. Beef 
produced from either steers or heifers 
may qualify for U.S. prime grade. Beef 
produced from cows is not eligible for 
this grade. 


U. S. Choice Grade 


U. S. choice grade beef carcasses and 
wholesale cuts shall be relatively blocky 
and compact and thickly fleshed 
throughout. Loins and ribs shall be 


(Continued on page 48.) 
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AIR Conditioning Refrigeration 


Engineering Principles 
of Low Temperature 
Coolers Analyzed 


HENEVER heat is added to a 
WN isianee without changing its 
state, temperature of the sub- 
stance increases. The heat added is 
known as sensible heat. Its intensity is 
measured by the dry bulb thermometer. 

Heat may be added to a substance 
without increasing its temperature, pro- 
vided a change of state is brought about. 
For example, it is necessary to add heat 
to change water at 212 degs. F. to steam 
at atmospheric pressure. However, tem- 
perature of the steam will be the same 
as the water (212 degs. F.). Heat which 
changes state and not temperature is 
known as latent heat. 

The moisture of the air represents a 
latent thermal potential known as latent 
heat of air. This heat is indicated by the 
wet bulb thermometer. 


Apparatus Dew Point 


Moisture content of the air, measured 
in grains of water per lb. of dry air, is 
often expressed as a ratio, in which case 
it is termed “relative humidity.” Rela- 
tive humidity is defined as the ratio of 
the actual, partial vapor (water) pres- 
sure of the air to the saturation pres- 
sure at the dry bulb temperature. 

Low temperature air conditioning is 
the application of refrigeration to pre- 
serve perishables, using air as the cool- 
ing medium. Reduction of dry bulb tem- 
perature of the air was originally the 
sole function of refrigeration. Removal 
of latent heat was incidental, and little 
importance was attached to the condition 
of the air—relative humidity. 

Consequently only dry bulb tempera- 
ture was considered in determining opti- 
mum back pressure and brine tempera- 
tures and in designing cooling equip- 
ment. Today, the importance of relative 
humidity control in the preservation of 
perishables is fully recognized and 
humidity control, in addition to tempera- 
ture control, is the new objective of re- 
frigeration. 

Since surface temperature of cooling 
coils determines dew point of delivered 
air and the resulting humidity of the 
room, air conditioning refrigeration can 
be defined broadly as refrigeration at a 
predetermined coil surface temperature. 
In referring to unit coolers, this coil 
surface temperature is commonly known 
as apparatus dew point. Control of air 
motion is an inherent feature of condi- 
tioning refrigeration and plays an im- 
portant part in obtaining desired re- 
sults. 

The object of controlled humidity, as 
applied to chill, storage and processing 
rooms, is to minimize evaporation of 
moisture from product. In processing 
rooms the primary purpose of humidity 
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control is to prevent condensation of 
moisture on chilled product. This is 
important in bacon slicing departments. 
All products containing moisture are 
continually losing some of their water 
content. Rate of evaporation may be 
relatively fast or slow, depending on 
surrounding air conditions, but regard- 
less of conditions, evaporation will take 
place and cannot be entirely eliminated. 
Even frozen product or ice will lose 
moisture. Rate of evaporation in any in- 
stance is controlled by internal vapor 
pressure of product and vapor pressure 
of surrounding air. 


Optimum Humidity 


Each product has an optimum relative 
humidity zone, which is near or coincides 
with the maximum relative humidity 
permissible. If this maximum is ex- 
ceeded, moisture given off by product 
collects on the surface and the product 
appears wet. This adhering moisture 
forms an ideal breeding ground for 
molds and bacteria and products held 
in this condition deteriorate rapidly. If 
relative humidity of the air is lowered, 
rate of evaporation of moisture from 
products increases at a rapid rate until 
shrink losses become excessive. 


Since the optimum relative humidity 
range is very narrow, it is often neces- 
sary to compromise. Duration of storage 
and sensitivity of the meat are deciding 
factors. A carcass with no protective 
fat covering is held at a higher relative 
humidity than beef, for instance. A 
higher relative humidity may be used for 
short holding periods than for longer 
ones. 


High air velocities over product result 


8.T.U. Removed 


> 


By 
W. A. BACH 


in a high rate of evaporation. The 


theory is that the thin air film which 
adheres to product surface is disturbed 
under such circumstances. This film has 
a higher vapor pressure than the sur- 
rounding air. The same phenomenon 
can be observed during cooling when the 


adjacent air film temperature is always 


higher than the temperature of the 


ambient air. It is for this reason that 
high air velocities are employed for 


rapid cooling. Fresh meats, especially 
cuts, are very sensitive to air motion. 
Recommended velocity of air 
freshly cut surfaces is 40 ft. per minute. 
It is not considered good practice to ex- 
ceed air velocity of 60 ft. per minute 
over freshly cut meats. 


Carcass Shocking 


Experience has shown that a hot car- 
cass can be exposed to high air velocities 
during initial chilling period without 
discoloring and drying surfaces and with 
a marked reduction in shrink. This may 
sound like a contradiction but the state- 
ment can be explained by the previously 
mentioned theory. The cold air blast 
will effect a rapid reduction cf internal 
temperature and vapor pressure and the 
benefit of a piucecting air film is re- 
duced during initial chilling period when 
the relative humidity often exceeds 95 
per cent. Furthermore, spontaneous 


Example: At 52°A.D.P sensible heat 
removal is 5.5 BTU. per Ib. air; lat- 
ent heat removal is 1.35 « the 


heat ratio is 8! (= 





SEMSIGLE near 
““YOYAL HEAT ) 


FIG. 1—DETERMINATION OF APPARATUS DEW POINT 


Room conditions are 15 degs. dry bulb and 62.5 legs. wet bulb and the relative 
humidity is 50 per cent. 
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chilling of the product surface causes 
contraction of the surface texture and 
closes porous openings. The surface thus 
becomes resistant to moisture trans- 
mission. All this offsets favorably the 
increase in moisture evaporation due to 
strong air currents. As product cools, 
air velocity should be reduced from 200 
ft. per minute to 100 ft. or less. 


Determining Apparatus Dew Point 


Air conditioning refrigeration may be 
defined as “refrigeration with a pre- 
determined apparatus dew point or sur- 
face temperature.” The object of the 
designing engineer is to provide equip- 
ment which will furnish refrigeration 
with an apparatus dew point which will 
maintain desired room conditions of 
temperature and relative humidity. 


The first step in design is to determine 
apparatus dew point and its fluctuations 
under varying load conditions. Deter- 
mination of apparatus dew point de- 
mands careful cooling load estimates. 
Maximum and minimum loads have to 
be determined, as well as abnormal load 
conditions. Success or failure of an in- 
stallation may depend upon proper load 
analysis and its correct interpretation. 


This fact should be kept in mind: The 
best equipment is useless for a particu- 
lar purpose unless properly applied. 
Therefore, the importance of correct ap- 
plication cannot be too strongly em- 
phasized. Total loads not only have to 
be determined but ratio between sensible 
heat and latent heat must also be 
learned, because this ratio determines 
required apparatus dew point for a 
given room condition. 


Apparatus Sensible Heat Ratio 


Let’s consider what happens when air 
moves over a cooling coil. If coil sur- 
face temperature is above room dew 
point temperature, sensible heat only is 
removed. If coil surface temperature is 
lowered below room dew point tempera- 
ture, sensible and latent heat are re- 
moved, the latter appearing on coil sur- 
face in form of condensate or frost. 
Amount of heat removed per pound of 
dry air depends upon entering air con- 
ditions and coil surface temperature. 
Lowering coil surface temperature in- 
creases sensible as well as latent heat re- 
moval. However, latent heat removal in- 
creases more rapidly than sensible heat 
removal. This is an inherent charac- 
teristic of an air-water mixture. In 
other words, ratio between sensible and 
latent heat removal changes with coil 
surface temperature or apparatus dew 
point temperature. This ratio is de- 
fined as apparatus sensible heat ratio. 

Sensible Heat Re- 


Apparatus Sensible Heat Ratio=—Tatent Heat Re. 


moved. 
moved. 





It is a func- 
tion of entering air conditions and ap- 
paratus dew point or coil surface tem- 
perature. Sensible and latent heat cool- 
ing loads also occur at a certain ratio. 
In order to maintain specified room con- 
ditions, sensible and latent heat cooling 
loads have to be removed at the same 
rate as they occur. 
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BEEF CHILL ROOM AND COOLER 


Methods employed to determine the heat load of these two rooms and to select the 

refrigerating equipment are described in the accompanying article. Room has a 16 ft. 

ceiling. Construction: Floor and ceiling, 6 in. concrete, 4 in. S cork; outside wall, 8 in. 
blocks, and partitions, 6 in. H.T., 4 in. S cork. 


In other words, room sensible heat and 
apparatus sensible heat ratio have to be 
identical. 


Room Sensible Heat Sensible Heat Removed 





Room Total Heat ~~ Latent Heat Removed 


It is necessary, therefore, to select an 
apparatus dew point or coil surface tem- 
perature with an apparatus. sensible 
heat ratio equal to the room sensible 
heat ratio. 


The apparatus sensible heat ratio is 
graphically shown in Fig. 1 (page 14). 
Assumed room conditions are 75 degs. 
F. dry bulb and 62.5 degs. F. wet bulb. 
Curve A represents sensible heat re- 
moved at a given apparatus dew point 
or coil surface temperature. Curve B 
represents latent heat removed. Values 
are given in B.t.u. per pound of air 
(left hand column). Curve C gives 
corresponding sensible heat ratio (right 
hand column). 


For purposes of solving a problem let 
us assume total cooling load is 74,000 
B.t.u. per hour and that of this total 
60,000 B.t.u. are sensible heat. The re- 


sulting room sensible heat ratio becomes: 
60,000 
74,000 


Locating .81 on curve and reading ver- 
tically we learn that 52 degs. F. is the 
required coil temperature. Our engin- 
eering will be based on this figure. At 
points of intersection of the vertical with 
curves A and B we read horizontally the 
amount of sensible and latent heat re- 
moved per pound of dry air as 5.5 B.t.u. 
and 1.3 B.t.u. respectively. 


Reheat 


Studying this graph we notice that 
curve C flattens out and reaches its 
lowest point at 28 degs. F., after which 
it rises slowly. Sensible heat ratio at 
this point is .62, which also is the point 
of intersection of a line marked “Re- 
heat.” This indicates there is a limit in 
range of temperature over which appar- 
atus dew point temperature can be 
varied effectively. But since apparatus 
dew point temperature is a function of 

(Continued on page 21.) 
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THE GRIFFITH LABORATORIES’ CHICAGO FACTORY 




















The Originators of ‘‘Safe Fast Cure”’ 
**Ready to Eat Hams’”’ 





7-10 DAY 
CURE 






TENDER SMOKED HAM 














Bone the ham above and prepare to make this 
Polish Style canned ham. It has been artery 
pumped, adding 10% Prague Pickle as desig- 
nated on the Prague Pickle Percentage Balance 
Scale. The “Short Time Cure’’ makes it possible 
to “‘cold pack”’ in can with air pressure, using 
the Prague Ham Press. This style ham hasa 
strong fol- 
lowing. 
You can 
cash in on 
this ham. 


POLISH 
STYLE 
COLD 
PACK 














PRAGUE POWDER 


Registered U.S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


PRAGUE POWDER is made from a 
strong ham pickle, boiled, aged, set- 
tled, and forced (as wet pickle) through 
a rapid drying process on fusion rolls. 
A drop of this cured pickle comes off 
the fusion rolls as a splash of dry pow- 


der—PRAGUE POWDER. 
PRAGUE POWDER, as you see, is a 


pre-prepared substance and creates 
in the hams a delicate, sweet, tasty 
flavor without the addition of spicing 
or other aids to flavor. PRAGUE POW- 
DER mixture is ready to be rubbed on 
meat surfaces or to be made into pickle 
for pumping purposes or cover pickle. 
The original curing ingredients have 
been reduced and changed into a soft, 
powdery mass and is called a “dry 
pickle.” A ham is made tender by ar- 
tery pumping, and the use of pre-pre- 
pared PRAGUE POWDER Pickle gives 
a flavor that satisfies. All artery 
pumped hams can be finished in dry 
cure like ‘Sugar Cured Bacon"—this 
is good advice. A “Rich, Ripe Flavor” 
ham is desirable from the consumer's 
standpoint. The public requires a high 
color, a “ripe flavor” and a juicy ham. 


When you use PRAGUE POWDER, 
either in the ‘Sweet pickle cure” or the 
“Dry ham cure” (as shown on Page 15 
of the PRAGUE POWDER booklet) you 
are satisfying public taste. Ask for our 
“Dry Ham Cure” formula. Itcan be done. 


THE GRIFFITH LABORATORIES 


1415-31 WEST 37th STREET, CHICAGO, ILLINOIS 


Eastern Factory and Office: 35 Eighth St., Passaic, N. J. 
Canadian Factory and Offices: 1 Industrial St., Leaside, Toronto, 12, Ontario 
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PROCESSING POINTS 





Control of Mold 


ESPITE treatment with sodium 

hypochlorite at frequent intervals, 
some packers and sausage manufac- 
turers experience considerable trouble 
and loss from bacteria, mold and yeast 
growths, the effects of infestation fre- 
quently becoming apparent soon after 
the products are delivered to retail 
stores. 

Inasmuch as the effectiveness of 
sodium hypochlorite for controlling 
these troublesome growths has been de- 
termined beyond question, it appears 
that packers and sausage manufac- 
turers who fail to get desired results 
are using this product improperly, per- 
mitting conditions and situations which 
make effective use of sodium hypo- 
chlorite impossible or that reinfection 
occurs from sources outside the room 
in question. 

A solution of sodium hypochlorite in 
a concentration less than 0.40 per cent 
cannot be depended on to give best re- 
sults, particularly insofar as certain 
molds are concerned. But regardless 
of the strength of the solution used, 
there must be conscientious workman- 
ship which sees to it that the job of 
applying the hypochlorite is done thor- 
oughly. Surfaces left untreated, in- 
cluding wall, ceiling and floor areas, 
may become points from which reinfec- 
tion quickly occurs. 


How Hypochlorite Sterilizes 


In this connection it is well to make 
a thorough inspection of the room in 
question and, so far as_ possible, 
eliminate all crevices in building and 
equipment difficult or impossible to 
reach with the sterilizing solution. 
Wood racks and tables, because of im- 
perfect joints and their comparatively 
rough surfaces, should be replaced with 
equipment of iron or stainless steel in 
which all joints and seams are welded 
and sharp angles eliminated. 

The exact manner in which sodium 
hypochlorite exerts a sterilizing action 
does not appear to be clearly under- 
stood. It does liberate oxygen, and it 
may be this which is the effective ele- 
ment. It is also known that the chlorine 
combines with organic matter and it 
may be due to this property that the 
sterilizing action is exerted. In either 
or both events, however, much of the 
sterilizing result will be lost if organic 
matter is present on the surfaces being 
treated. Oxygen and chlorine which 
combine with this material are not 
available for use against bacteria and 
mold, yeast growths and spores. 

It is very essential, therefore, that 
sodium hypochlorite applications be 
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preceded by thorough cleaning of sur- 
faces on which organic matter in the 
form of meat particles, fat, grease, etc. 
may be present. The hypochlorite may 
be applied by spraying or sponging. It 
should remain on metal surfaces not 
longer than 10 minutes because of its 
slight corrosive action. Sodium hypo- 
chlorite is readily soluble in water and 
may be removed easily by rinsing. 


How Reinfection Occurs 


While dilute solutions of sodium 
hypochlorite are not injurious to meat 
and meat products, most packers prefer 
to remove product from the room being 
sterilized. The practice of protecting 
meats with paper or canvas is not con- 
sidered entirely satisfactory, as under 
such circumstances portions of the room 
and the equipment may fail to receive 
treatment. 








A Complete 
Formula Book on 


SAUSAGE 
And Meat Specialties 


| ->A volume of practical ideas on the 
layout and equipment of sausage 
plants of varying size; descriptions of 
materials used in sausage and meat 
specialty manufacture; formulas and 
operating directions; discussions of 
operating troubles and means of 
overcoming them, and an outline of 
major regulations prevailing in con- 


trol of sausage manufacture. 


—>Place your order now for this Vol- 
ume 3 of the Packer’s Encyclopedia. 
The price postpaid is $5.00. 


THE NATIONAL PROVISIONER 
407 So. Dearborn 8t., Chicago, Ill. 


Enclosed is check or money order for 
$5 00 for copy of ‘‘Sausage and Meat Spe- 
cialties."’ 


Name ..... 


Street .. 
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for the trade 


The solution to a troublesome mold 
problem may sometimes be found in a 
location remote from the point where 
the damage is being caused. If mold 
growths continue to develop repeatedly 
in a room soon after it has been thor- 
oughly treated with sodium hypo- 
chlorite, the possibilities are that the 
spores are being carried into the loca- 
tion from an outside point where mold 
is prevalent. 


If sawdust is customarily used on the 
floor it may prove to be the cause of 
the difficulty. Sawdust invariably con- 
tains mold spores which will develop 
rapidly under favorable conditions. 
Also, mold spores are very light and 
may be carried from one location to 
another by a current of air or on the 
clothing and shoes of workmen. The 
beef cooler, in particular, frequently 
has been found to be the point from 
which mold is distributed throughout a 
plant. Maintaining good conditions in 
this room has made it comparatively 
easy to keep down mold growths in 
other portions of the plant. 


Use of Sterilizing Lamps 


A few meat packers have installed 
sterilizing lamps in various depart- 
ments to control mold and _ bacterial 
growths. Information on results is 
perhaps not sufficient as yet to deter- 
mine their effectiveness under all con- 
ditions but instances of very satis- 
factory results are reported and their 
possibilities in this service would bear 
investigating by packers up against 
troublesome mold and bacterial condi- 
tions. 


Modern refrigerating methods, by 
maintaining conditions unfavorable for 
mold growth, are also decidedly helpful 
in reducing returns from retail stores 
and the expense of reworking product 
that “went bad” shortly after it left 
the plant. In many instances moderniza- 
tion of refrigerating methods to main- 
tain proper conditions of temperature, 
humidity and air movement would 
eliminate mold troubles or at least 
greatly reduce the expense and effort 
now required for sterilization at fre- 
quent intervals. 


MARKING BEEF TENDERLOINS 


A recent notice regarding meat in- 
spection by the U. S. Bureau of Animal 
Industry stated that beef tenderloins 
which are handled as such should be re- 
quired to be individually marked with 
the inspection legend before leaving of- 
ficial establishments. The mark of in- 
spection may be applied with the Bureau 
ink brand or an electric branding iron. 
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Two Ways Your Shipping 
Box Can Move Merchandise 


Do you know your shipping box can 
become a master salesman? With a 
staff of creative artists, designers and 
engineers, H & D offers you a ship- 
ping box that protects your product 
in transit, advertises it throughout dis- 
tribution, displays it in the retail store, 
attracts attention, increases sales. It’s 
a big order for a shipping box, but 
hundreds of manufacturers receive 
these services daily, Better investigate. 


THE HINDE & DAUCH PAPER CO. 


3931 Decatur Street, Sandusky, Ohio 
Factories in Principal Cities 





You'll get plenty of ideas from 
“IDEAS for Corrugated Ship- 
ping Boxes.”’ Describes notable 
successes in the field of pack- 
aging. It is free for the asking. 


HINDE £ DAUCH 


SHIPPING BOXES 
MOVE MERCHANDISE 
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SAUSAGE VOLUME 
RELATIVELY HIGH 


ORE of each of the general classi- 

fications of sausage was manufac- 
tured under federal inspection during 
February than in the same month of 
1938. Total output of all sausage was 
53,478,635 lbs. compared with 52,112,898 
lbs. in February a year ago. Volume of 
each class of sausage produced in fed- 
erally inspected plants was: 

Ibs. 


SD CI, Niiweds cower ecdaccaseeus 9,979,798 
Smoked and/or cooked................. . 36,504,682 
To be dried or semi-dried................ 6,994,155 

| ee eee ie 


Production under federal inspection 
during the first four months of the 
packer year compared with the like 
period in the previous year was as fol- 
lows: 

Fiscal year Fiscal year 
1939. 1938. 


Ibs. Ibs. 


IED i aoc cc ERS nce cs 66,612,075 61,140,435 
December ................59,452,050 54,976,367 
EE sao view ss 94.0 ooh - 61,138,875 57,433,989 
|) ne rt 52,112,898 


While production exceeded that of 
1938, during the past ten years the 1939 
February volume was exceeded in all 
but three other years—1931, 1932 and 
1933. Small supplies of hogs marketed 
in February, 1939, and limited receipts 
of cattle supplying manufacturing beef 
account for the low level of production. 
However, sausage production was high 
in relation to total meat production. 


MEAT CANNED IN FEBRUARY 


Meat and meat food products canned 
under federal inspection during Febru- 
ary, 1939, totaled 50,266,019 lbs. With 
the exception of November, 1938, this is 
the smallest volume for any month of 
the present packer year, due largely to 
the shorter period involved. Canned 
pork continues to be one of the prin- 
cipal items. Volume of each kind of 
product canned during the month was 
as follows: 


Ibs. 
BEE Sickening ca cmadls ppom< cowie ecw 6,071,973 
Pe weeeeexs ‘ - «ne « - 15,571,564 
Sausage ... so ihgiaeae i Chace ara ot eoreee 2,661,502 
RO snees ‘ An ree ae eee 
MPI vite 4 tw ore-1:6:4:0 48.6 0-4-6 ulain'e obs Hae) 


DORE cvccdcccccvccccqncescccenvceccesAeeee 


Meat and meat food products canned 
in February, 1938, totaled 56,108,670 
Ibs., of which 10,068,201 lbs. was pork. 


MEAT LOAF PRODUCTION 


Meat loaf production during Febru- 
ary in federally inspected plants was 
300,000 lbs. greater than in February, 
1938, totaling 6,961,454 lbs. against 
6,679,673 lbs. a year ago. These totals 
not only include meat loaves, but also 
head cheese, chili con carne, jellied 
products and other loaf products. 





SLICED BACON TREND UP 


Volume of bacon sliced in federally in- 
spected plants during February was 
maintained at the high level of previous 
months. Although a shorter month, the 
amount sliced totaled 18,169,033 Ibs., 
which was 2,000,000 lbs. more than in 
February, 1938, and 3,000,000 Ibs. more 
than in the same month of 1937. 

Production of sliced bacon under fed- 
eral inspection during February this 
year, and during each of the past two 
years, was as follows: 

Ibs 


UD  oin.¥ 0.0560 <becebwbeavesns . 18,169,033 
ll A are 
PG SEED akon s0.040eansa dus ceuees 15,023,966 


The trend in production of sliced ba- 
con is shown in the following compari- 
sons for each month to date of the fiscal 
years 1939, 1938, 1937: 


1939, 1938, 1937, 


Ibs. Ibs. Ibs. 
November ..... 19,967,669 16,800,154 16,459,062 
December .......18,607,520 17,381,833 16,580,698 
January ... . 19,860,787 17,271,741 16,822,584 


February .......18,169,033 16,390,822 15,023,966 


EAT 42 BILLION FRANKS 


In 1937 the average American ate ap- 
proximately 11.4 lbs. of sausage—in- 
cluding some 35 frankfurts—the Insti- 
tute of American Meat Packers stated, 
following an analysis of reports of the 
biennial Census of Manufactures re- 
cently released by the U. S. Department 
of Commerce. 


A total of about 1,467,000,000 lbs. of 
sausage was manufactured in plants 
reporting to the Census Bureau in 1937. 
Frankfurts and bologna, the two most 
popular sausage products, represented 
about 55 per cent of this total commer- 
cial production, the Institute stated. 
Frankfurts alone represented more than 
30 per cent of all sausage manufactured, 
while bologna production was nearly 25 
per cent of the total production. 

“The analysis indicates that it may be 
conservatively estimated that more than 
460,000,000 lbs. of frankfurts were made 
in 1937,” the Institute stated. “This 
production represents approximately 
4,500,000,000 frankfurts of average size. 
Production of sausage in 1937 showed 
an increase of 9 per cent over production 
as reported by the census in 1935. The 
1935 production of 1,353,000,000 lbs. was 
the largest production recorded by the 
biennial Census up to that time.” 


BUSINESS LEADERS MEET 


“Key to recovery of the business ac- 
tivity we once had,” will be the theme 
of the twenty-seventh annual conven- 
tion of the Chamber of Commerce of 
the United States, to be held in Wash- 
ington, D. C., May 1 to 4. The cham- 
ber believes that the $80,000,000,000 in- 
come once enjoyed by the United States 
ean be recovered if the American sys- 
tem of free enterprise is permitted to 
work. Discussions at the various ses- 
sions will be pointed in this direction. 
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POSTERS-RECIPES 
URGE BACON USE 


TTRACTIVE material for a cam- 

paign to increase consumer inter- 

est in bacon has been prepared by the 

Institute of American Meat Packers and 
is now ready for distribution at cost. 

The slogan, “Buy Bacon Today—A 
Good Value Now,” has been adopted for 
the campaign and the material stresses 
the attractive price of bacon and its 
many uses—“for entrees—sandwiches— 
salads—soups—appetizers.” 

The material consists of a colorful 
poster for store window and meat 
counter display and a four-page leaflet, 
for distribution to consumers, emphasiz- 
ing bacon’s many uses and offering 
many new and appetizing bacon recipes. 
The material has been prepared by the 
Institute in answer to numerous re- 
quests from meat packers for material 
designed to stimulate use of bacon. 

Bacon currently is wholesaling at 
prices from 18 to 22 per cent lower than 
a year ago and at approximately the 
lowest levels in more than four years. 
Prices have been declining steadily since 
last fall and during the past few weeks 
have been the lowest since August, 1934. 





Demonstrate New Uses 


The campaign has been planned to 
promote increased use of bacon in other 
than the traditional “bacon and eggs,” 
or “liver and bacon” dishes. Bacon’s 
great adaptability as a garnish and as 
a flavoring agent in a wide variety of 
dishes is being stressed in the campaign. 
The recipe leaflet is illustrated with 
suggested uses of bacon in appetizers, 
soups, entrees, salads, and sandwiches 
and gives tested recipes for preparing 
bacon in many ways. 

In the poster, which is red and blue, 
on white, rich colors form the back- 
ground for an effective message on 
bacon to the consumer. It is large 
enough to take a prominent place in the 
retail store window or to attract at- 
tention when placed behind the meat 
counter. The poster is 17 x 22 in. 

The leaflet is 3% x 6% in. Space has 
been provided for imprinting the name 
of the meat packer distributing it. Ship- 
ments of quantity lots of the posters and 
leaflets can be made immediately, the 
Institute reports. 

Cost of the poster will not exceed $18 
per thousand copies and, if orders ag- 
gregate 25,000, the cost to members will 
be $16.50, and if the aggregate number 
ordered is 50,000, the cost will be $11.60 
per thousand. Cost of the recipe folder 
will be $3.25 per thousand if orders 
total 50,000; the cost will be $2.35 per 
thousand if orders total 100,000. Im- 
printing charges are $1.50 regardless of 
the number ordered. 


e 
MANY USES FOR BACON 


Accent of the recipe leaflet is on unusual 
ways in which bacon can be served. 
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‘OUR impRINT HER 


PROMOTE MEAT FOR HEALTH 


Packers can now tell the public at the 
retail food store that “the doctor recom- 
mends meat,” through a colorful and at- 
tractive store-door and store-window 
sign which is being made available to 
members of the Institute of American 
Meat Packers at cost, according to a 
recent Institute announcement. 

The sign, a decaleomania, carries the 








Entrees 


Sandwiches 


Salads 


Appetizers © 
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message, “the doctor recommends meat,” 
with a panel giving the brand and firm 
names of the individual packer who 
distributes it. The sign is approximately 
10 by 10 in., and the main panel is topped 


by pictures of two  ruddy-cheeked, 
healthy looking children, carrying out 
the general idea that meat is an im- 
portant part of the balanced diet. 

It offers meat packers an opportunity 
to advertise the high nutritive value 
of meat at the point-of-sale—in the re- 
tail store, when customers are making 
up their minds as to their food pur- 
chases. 

The signs may be easily applied to 
the store door or window, or even on the 
refrigerated case, and, according to the 
manufacturers, will last from two to 
three years, since they are made to ex- 
pand and contract with extreme changes 
in temperature, will not fade, and are 
not affected by window washing. 

The signs should also appeal to retail 
meat dealers, since the advertising mes- 
sage will work for the meat dealer as 
well as for the packer. 

By special arrangement with the man- 
ufacturers, the Institute is able to offer 
these signs, in quantity lots, at attrac- 
tive prices. If members’ orders total 
10,000 signs, the price, without im- 
prints, will be 15c each. If orders total 
25,000 signs, the price, without imprints, 
will be 11c each. If orders total 50,000 
signs, the price, without imprints, will 
be 8c each, and if there are orders for 
100,000 signs, the price, without im- 
prints, will be 7%c¢ each. 

Prices quoted for imprinting are as 
follows: 250 signs, 10c each; 500 signs, 
8c each; 1,000 signs, 6%c each; 1,500 
signs, 54%c each; 2,000 signs, 5c each; 
2,500 signs, 4%c each; 5,000 signs, 3c 
each, and 10,000 signs, 2c each. 
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“Pantywaists” have no place on polo 
teams, and frail cold storage doors are 
taboo in modern refrigerated plants. 


To resist the hard abuse of men, trucks, 
and temperature cold storage doors must 
be rugged. JAMISON-BUILT DOORS are 
notably rugged. It's intentional. They're 
designed with extra strength where it's 
needed. Materials are selected for wear- 
resisting durability. Construction is by 
workmen to whom JAMISON ruggedness is 
tradition. Even the soft but tough JAMISON 
resilient pure rubber gasket outlasts old 
types many times. 

Wherever cold storage doors 
are used, JAMISON-BUILT 
DOORS prove the value of rug- 
gedness. Send for free bulletin to 
JAMISON COLD STORAGE 
DOOR CO., Hagerstown, Md., or 
to branches in all principal cities. 

Jamison, Stevenson & Victor Doors 


BUILT DOORS - 


mae Stevenson Vestibule “Door 
That Cannot Stand Open” 








Here’s Why... 


Made from durable 
Redwood bark, PALCO 
WOOL offers Efficiency .255 
Bt & (Peebles). Non-set- 
tling. Repels moisture. Odor 
and vermin-proof—fire retardant. 
Economical. Easy to install. 


Send for this 
New 16-page Cold Stor- 
age Manual telling why, 
how and where to in- 
stall it. 


Trade Mark Reg. U. 8S. Pat. Off. - 
rwe PACIFIC LUMBER COMPANY 


N- FRANCISCO Chile ( ) | tN 


PLES YEW. YORK 
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WHY Packers Need It___ 


WHERE It Cuts Costs 


These are only a few of the points on this important sub- 
ject explained in this big binder of reprints of articles from 
THE NATIONAL PROVISIONER. 

Would you like to— 

Prevent the formation of mold on packaged 


sliced bacon? 


Reduce drip losses in the smoked meat 
hanging room? 


Make dry sausage the year around? 


Age beef with small shrink loss and little 
discoloration? 


Dry up wet and dripping coolers? 


Control within close limits all factors influ- 
encing smoking results? 


Eliminate bad conditions and unsatisfac- 
tory results in the offal cooler? 


Chill hogs quickly and economically? 
You can get the answers to these questions, and many other money- 
making facts, from this compilation of articles, as well as learning 


how. to proceed to obtain ideal conditions in every department 
where air conditioning can be applied profitably. 


This handbook should be on your MUST list. The price is only $1.25 
a copy. 


ORDER YOUR COPY TODAY! 


Fees BONOCy —e 


: Z eel PROVISI ONEI 
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CURING COOLERS 


Installation and Use of 
Thermometers in 
These Rooms 


WO factors—time and temperature 

—are important in meat curing. 
Within limits, curing time is shortened 
as curing temperature is increased. 
Conversely, as temperature is lowered, 
curing time is lengthened. These facts 
are generally appreciated by meat pack- 
ers and sausage manufacturers. 

A temperature of 38 to 40 degs. F. is 
usually considered best for the curing 
cellar and the meat curing cooler. How- 
ever, it is temperature of the meat being 
cured and not temperature of the room 
in which the packer and sausage manu- 
facturer is primarily interested. To 
say that a curing cellar or meat curing 
cooler should be held at any certain 
temperature, therefore, is to tell only 
part of the story. 

Thermometers are frequently in- 
stalled on walls or columns or near 
door. Thermometers on walls are likely 
to indicate wall temperature rather 
than room temperature. Instruments at 
these locations will seldom give a repre- 
sentative reading. If the thermometer is 
mounted on a column, unless the latter 
is insulated, heat or cold may travel up 
or down the column and introduce an 
error of several degrees. Thermom- 
eters near doors, of course, are influ- 
enced by warm air which flows into the 
room each time the door is opened. 


Temperature Levels 


Obviously, the thermometer should be 
at the same level as the meats being 
cured, as this is the point at which tem- 
perature affects curing. Temperature 
near ceiling of a refrigerated room may 
be one or two degrees higher than at 
floor level. In very large coolers there 
may even be a considerable difference 
in temperature at points on the same 
level. 

Temperature at the bottom of a filled 
curing tierce standing on the floor may 
be, and frequently is, lower than at top 
of container. There may be considerable 
difference in temperature between two 
tierces when one is stacked on the other. 
This is one reason why meats under- 
going long cure must be overhauled and 
their position changed, both in respect 
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PROPER USE OF THERMOMETERS IMPORTANT HERE 


Temperatures are seldom uniform in all portions of a curing cooler. Improper use 
of thermometers in these rooms will give misleading temperature information. 


to the tierce and height, in order to 
secure uniform curing results. 

The thermometer should not be placed 
in a direct air blast or close to refrig- 
erating coils. Suspending it from a wire 
attached to the ceiling is usually con- 
sidered the best practice. If the room 
is a large one, several thermometers in 
different locations will allow more ac- 
curate determination of actual tempera- 
ture conditions. 


Reading the Thermometer 


Fahrenheit thermometers are com- 
monly graduated in 2 degree intervals. 
One degree, therefore, is one-half the 
space between a single graduation. This 
fact may be overlooked and an errone- 
ous reading result. When reading a 
thermometer it should be held level with 
the eyes. Looking up or down at the 
top of the mercury column may cause 
an error of as much as 1 or 2 degrees. 

It is good insurance to check each new 
thermometer when received at the plant 
against one of known accuracy. This is 
especially advisable if the scale is not 
etched on the stem of the instrument. 
If the fastenings of thermometers with 
printed scales become loose, and the 
thermometer is moved up or down a 
fraction of an inch, incorrect readings 
result. A good thermometer is worth its 
price. 

Unit coolers in curing cellars and 
sausage meat curing rooms are giving 
more uniform temperatures and better 
conditions generally than were obtain- 
able with brine or direct expansion 
coils. However, they have not elim- 


inated the need for accurate knowledge 
of temperatures in cellars and meat 
curing coolers or for proper use of ther- 
mometers in these departments of the 
meat plant. 


Air Conditioning 
(Continued from page 15.) 


room sensible heat ratio, we can change 
this ratio and bring apparatus dew 
point temperature within the effective 
temperature range. This is done by 
introducing sensible heat into the room. 

The following example illustrates 
this: Assuming same room conditions 
as given previously and a cooling load 
of 30,000 B.t.u. per hour sensible heat 
and 20,000 B.t.u. per hour latent heat, 
room sensible heat ratio becomes 

30,000 __ 30 
50,000 os 

The graph shows this is beyond the 
theoretical limit and the room sensible 
heat ratio is correspondingly below the 
reheat line. No matter how far we de- 
press the apparatus dew point tempera- 
ture below 28 degs. F., which marks the 
limit of effective dew point control, we 
cannot further depress the apparatus 
sensible heat. Consequently, if we are 
trying to maintain the room dry bulb 
temperature, the humidity will rise 
above specified limits. On the other hand, 
if relative humidity controls operation 
of the cooling apparatus, we will sub- 
cool our room. In a case like this we add 
sensible heat to the room load. This 
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HARSH CURES 


INJURE THE FLAVOR - TEXTURE: APPEARANCE 
OF THE FINISHED PRODUCT 















PICKLING 
SALT 


- THE PREFERRED FAST CURE 


L ctasé (ly Wild 


THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y. 
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raises room sensible heat ratio, and cor- 
respondingly the apparatus sensible heat 
ratio, above the reheat line. Sensible 
heat can be added by merely placing a 
steam coil in front of the air outlets of 
the apparatus. 

Amount of sensible heat required is 
expressed in the following equation: 


Room sensible heat 
oad + reheat 


Room total load + 
reheat 


which in our problem figures out at 
4,000 B. t. u. per hour. 


Humidifying to Lower Ratio 


We have seen that room sensible heat 

factor can be raised as required by re- 
heating. However, reheat adds to total 
refrigerating load. By humidifying by 
mechanical atomization of water we can 
lower room sensible heat ratio as desired 
without an additional load on compres- 
sor. Vaporization of diffused water 
causes a conversion of sensible heat into 
latent heat. For example: If we add 5 
Ibs. of moisture to the air each hour, 
sensible heat decreases by about 5,000 
B. t. u. and latent heat increases by 
same amount. Total heat load, there- 
fore, remains constant. Mechanical at- 
omization can be applied only to rooms 
having a temperature of 33 degs. F. or 
higher. Steam may be employed in be- 
low-freezing temperatures. Steam hu- 
midification will add to the compressor 
load. 
EDITOR’S NOTE.—This is the first of 
two articles by W. A. Bach which discuss 
and analyze the engineering principles of 
low temperature coolers. The second will 
appear in an early issue of THE NA- 
TIONAL PROVISIONER. 


Required sensible heat ratio— 





LOCKER PLANT NOTES 


Installation of 200 lockers and sharp 
freezing mechanism is being made by 
Sebastopol Cold Storage Co., Sebastopol, 
Calif. 

Locker plant containing 250 lockers is 
being installed by W. H. Vogel in his 
grocery at Burt, Ia. 

Charles Gilson has opened a new 
locker plant system in the rear of the 
Gaunt Grocery, Bayard, Ia. 

More than 500 lockers will be in- 
cluded in the locker plant installation 
being made by Shellabarger Implement 
Co., Mt. Pleasant, Ia., in a portion of 
its building. 

Snow Dairy Co., Charlotte, Mich., has 
completed a modern cold storage locker 
plant containing 500 lockers. 

New cold storage locker plant is 
planned at Nicollet, Minn., by August 
Schroeder of the City Meat Market. 

Installation of 350 lockers is being 
made at Brainerd, Minn., by Gartner 
Refrigerating Co. 

C. W. Laughlin has purchased a build- 
ing at Astoria, Ore., in which he plans 
to install locker plant containing 1,250 
lockers. 

Klerkold Ice Co., Dallas, Tex., has 
completed cold storage locker plant 
adjacent to its ice plant. 


FLASHES ABOUT SUPPLIERS 


JOHNS-MANVILLE CORP.—H. Ed- 
ward Manville has been elected chair- 
man of the board to fill the vacancy 
created by the death of William R. 
Seigle late last year. Mr. Manville is the 
son of C. B. Manville, founder of the 
Manville Covering Co. of Milwaukee, 
and has been actively connected with the 
company and its predecessor for 49 
years. Lewis H. Brown continues as 
president of the company. 

HERCULES POWDER CO.—Charles 
A. Higgins has been elected president of 
Hercules Powder Co., succeeding R. H. 
Dunham, who continues with the firm as 
chairman of the board of directors. The 
new president has been with Hercules, 
originators of the Brisco hog-dehairing 
method, since 1915, serving as vice 
chairman of the executive committee 
since 1933. 

ROBERT GAIR CO., INC.—George 
W. Gair was elected chairman of the 
board at the annual stockholders’ meet- 
ing on March 23. The board of directors 
named E. Victor Donaldson president of 
the firm, George E. Dyke executive vice 
president and Norman F. Greenway vice 
president and general manager. 


PACKERS ARE MODERNIZING 


Heil Packing Co., St. Louis, Mo., has 
added a new “Anco” depilator to its 
equipment. George L. Heil, sr., is presi- 
dent of the meat packing firm. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, March 
29, 1939, or nearest previous date: 


Sales. High. Low. —Close.— 

Week ended Mar. Mar. 

Mar. 29. —Mar. 29.— 29. 22. 

Amal. Leather. 400 1% 1% 1% 1% 
Do. Pfd. 200 15 15 3 oh 17% 





«se. 200 30% 30 30 29% 
Amer. Stores .. 800 10 10 10 
Armour Ill. ... 6,650 4% 4% 4% 45% 
Do. Pr. Pfd.. 400 41 41 41 42% 
Do. Del. Pfd. 400 101% 101% 101% 102 
Beechnut Pack. 100 122 122 22 12444 
Bohack, HI. ©... cores cose coece cecce 3 
TO. FOG. ccwe siccee. cosce cesse veece 21 
Chick. Co. Oil. 800 11% 11% 114% 13 
Childs Co. .... 1,600 9% 9% 9% 9% 
Cudahy Pack... 500 18% 18% 18% 138% 
iS; Ss eee 50 O65 65 
First Nat. Strs. 1,300 43% 43% 43% 43% 
Gen. Foods ... 7,900 41% 41% 41% 40% 
Do. Pfd. ~» 100 115% 115% 115% 115% 
Glidden ....... 3,700 18% 18% 18% 18% 
Do. Pfd. .... 100 «42 42 2 44% 
Gobel Co. ..... 4,600 3% 3% 38% 3% 
Gr. A&P Ist Pfd. 200 125% 125% 125% 124% 
De, BOF sas 300 844 8414 84% 82 
ee a Se ee ea ee 2414 


Hygrade Food.. 100 1% 1% 1% 2 

Kroger G. & B. 4,000 24 23%, +4224 23% 
Libby MeNeill.. 900 5% 5% 5% 5% 
Mickelberry Co. 650 3% 3% 3% 3% 


M. & H. Pfd... 150 2% 2% 2 2 
Morrell & Co... 100 39 39 39 39 
Nat. Tea ..... 200 3% 3% 3% 3% 


Proc. & Gamb.. 2,400 56% 56% 56% 56% 
Do. Pr. Pfd.. 360 112% 112% 112% 118 

Rath Pack. ... 50 28% 28% 28% 29% 

Safeway Strs..17,700 34% 33% 34% 30% 
Do. 5% Pfd.. 30 93 93 y 
Do. 6% Pfd.. L 2 
Do. 7% Pfd.. 140 111 110% 111 110 

Stahl Meyer ... ..... 

Swift & Co 








Do. Intl. 27% 27% 27% 27% 
Truns Pork ... cece cesses covce coves 8 
United Stk. Yds. 300 2% 2% 2% 2% 

Da. TE. .«+e 6 8 8 8 8 
U. S. Leather... 200 4% 434 4y 43 

> ae 700 8 8 8 75% 

De. Be. PH... cacee senee so008: cence 61% 
Wesson Oil ... 1,900 21% 21 21 23 

De. Pfé. .... 20 T2 71 71 73 
Wilson & Co... 1,700 4% 4% 41% 4 

Do. Pfd. .... 3,500 483% 43% 43% 43% 
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Manufactured under the fol- 
lowing patents: No. 1,690,449 
dated Nov. 6, 1928 and No. 
1,921,231 dated Aug. 8, 1933. 
Other Patents Pending. 


OPEN SEASON for SAUSAGE 


Bag your “‘limit’’ of Sausage Profits with a 


JOURDAN PROCESS COOKER CO. 


814-32 WEST 20th STREET, CHICAGO, ILLINOIS 
Western Office: 3223 San Leandro St., Oakland, Calif. 





JOURDAN 


Process Cooker 


The profitable sausage season is just 
around the corner... make sure 
you’re ready for it. The first one 
into this rich summer market with 
a 100% appealing product is the 
one that will take all honors for the 
entire season. And to make sure 
that you jump the field, install a 
JOURDAN Process Cooker in your 
plant without delay! The extra fine 
quality, delicious flavor and uniform, 
appetizing color is your guarantee 
of profits! Wire your order “collect” 
today! 
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Pork and Lard Markets 


ARD futures lost more ground in the 
Chicago market early this week, but 
steadied a little later to close on Thurs- 
day unchanged to 2% points lower than 
on the preceding Friday. 

Values fluctuated narrowly last Fri- 
day with some liquidation in May on 
easiness in hogs, grains and oils; houses 
with Eastern connections were buyers 
of deferred. Lard was weak Monday 
with cotton oil and met light demand. 
There was further selling Tuesday on 
weakness in oil; the market was later 
given packer and commission house sup- 
port and rallied. Trade was light at 
midweek with commission houses on 
both sides of market and prices eased 
off a little. Fair gains were made 
Thursday on buying induced by firmness 
in oil; volume was rather light. 

Cash trade in lard was fair this week. 
On Thursday, cash lard was quoted at 
6.30 nominal; loose, 5.67% nominal, and 
refined in tierces, 75%c. Loose lard 
offerings were reported being held off 
the market. There was a report at mid- 
week that a round lot of loose lard had 
been sold to soapers at about the 5%c 
level, or white grease price. 

Demand was fair but the market was 
unsteady at New York. Prime western 
was quoted at 6.60@6.70c; middle west- 
ern, 6.60@6.70c; New York City in 
tierces, 64% @6%c, tubs, 655 @6%c; re- 
fined continent, 6% @6%c; South Amer- 
ica, 67%, @7c; Brazil kegs, 7@7&c, and 
shortening in carlots, 944c, smaller lots, 
91oe. 

Hocs 

Marketings at Chicago this week in- 
dicated that the expected increase was 
beginning to materialize and prices were 
down 25@40c from last Friday. Price 
level moved progressively lower, with 
Thursday’s top of $7.40 the lowest. Top 
last Friday was $7.80. There was a 
straight 40c loss on 140-@160-lb. and up 
to 200-@220-lb. hogs; declines on heav- 
ier butchers were less extreme but 
were around 25@35c. Average weight 
was running about 255@260 lbs. 


EXPORTS 


Lard exports continue to move to the 
United Kingdom in fair volume and 
trade with South and Central America 
has picked up a little. North American 
exports of bacon and hams for the week 
ended March 25 totaled 4,709,000 Ibs. 
and lard shipments were 4,439,000 lbs. 
At Liverpool on Thursday, spot lard was 
quoted at 36s3d; Canadian A.C. hams, 
100s, and A. C. hams, 95s. 


CARLOT TRADING 
Green product price trend was mainly 
downward in the Chicago carlot market 
this week; losses were greatest on the 
light averages. There was some interest 
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in medium and heavy regular hams and 
these were steady; light regulars were 
available at lower prices with 8/10 off 
4c and 10/16 down lc. There was fair 
jobbing movement of S. P. regulars at 
unchanged prices. Skinned hams were 
rather easy this week, particularly light 
end, in face of lower bids and slack de- 
mand. The 14/18, 18/20 and 20/22 lost 
%@%*c. Light and medium S. P. 
skinned hams moved in part and mixed 
cars at lower prices and were off 4@ %c 
from last Friday. Green picnics worked 
lower this week with supplies ap- 
parently ample for demand; the 4/6 and 
6/8 lost %@*%e but heavier averages 
were down %c with some farmer sellers 
now boning. S. P. picnics were steady 
except for 4/6, quoted 4c lower. 
There was little interest in green 
bellies and bids were lower; the list was 


revised downward %@éc. Little trade 
in dry cured bellies materialized late this 
week; prices were %4@éc lower. Activé 
trade in D. S. clear bellies last weekend 
carried over into this week and only 
slackened late in the period. Prices were 
steady at %c advance with no selling 
pressure apparent. Cash bellies closed 
in the pit Thursday at 9.00 nominal. 
Demand for D. S. fat backs was quiet, 
but offerings were not pressed; 8/10 
were unchanged but balance of list was 
%@%c lower with greatest losses on 
mediums. 


FRESH PORK 


Fresh pork cuts moved slowly in the 
Chicago market this week. Trade was 
dull and demand light in spite of only 
moderate supplies. There was some im- 

(Continued on page 27.) 


PORK AND LARD EXPORTS INCREASE 


showed large increases during 

February and the first two months 
of 1939 over those of a year earlier. 
Exports and imports of pork were 
larger than in 1938; imports during the 
first two months of 1939 totaled 1% 
million pounds more than in 1938, while 
the exports were 3,600,000 lbs. heavier 
during the same year. 


F isrowea of both pork and lard 


Beef imports for the two months were 
larger than last year, but for February 
alone beef imports were slightly smaller. 
Bulk of these receipts consists of 


canned beef. The quantity of beef ex- 
ported is small. 


Exports of lard showed a big increase 
during February over the same month 
a year ago, totaling 24,500,000 Ibs. 
against 16,300,000 lbs. in February, 
1938. Exports for the two months of 
the new year were 16,000,000 lbs. above 
the like period in 1938. 

Exports and imports of beef, pork, 
lard and sausage materials during 
February and for the first two months 
of 1939 with comparisons were as 
follows: 


FOREIGN TRADE IN MEATS AND LARD. 














Feb., 1939. Feb., 1938, 2 mos., 2 mos., 
Ibs. Ibs. 1939. 1938, 
IMPORTS. 
Beef and Veal— 
SS EN 640-4499 sed bene aeaoeGeaeaneeees einem 154,440 85,292 337,918 288,816 
We WE 3-5-2 sno oaceawieeiehas dees 5,490 11,209 7,179 19,051 
Beef and veal, pickled or cured............... 72,473 72,724 201,691 100,008 
WOE, CRUMOE  66.686'6:0:8.6:5:0 0200. 60:80004 8000 en secs) Gee 3,449,680 7,489,057 6,524,396 
Se ee I WU s 6.0: 6.5:6:64 3055086 450d0K00N 3,356,678 3,618,905 8,035,845 6,932,266 
Pork— 
CE oo och wien scares ds vakbsreetwssnn skeen 111,853 616,081 254,419 1,409,988 
Hames, shoulders and DAcon.............ccccseses 3,705,484 2,415,690 7,442,157 4,938,698 
Pork, pickled, salted and other....... .......... 309,052 296,140 510,137 733,000 
SORE CE: 66 0:6:0.0:0950 6204 cebeneeSerndseeesse eee 4,126,389 3,327,911 8,206,713 7,081,695 
EXPORTS. 
Beef and Veal— 
Te GRE TE, GIs ea. ac kcienckesemaneecensaces 369,988 331,944 867,880 521,245 
Ss IEE: cae be o-nts 48-65 .csiecore ws names base 292,513 485,774 717,858 1,089,456 
NE CED enccéanss sibs duverusduanmenteawonas 178,564 227,943 360,780 446,631 
TORE WOE GN FE 5 5:4 5.5.0 0:0:0 08989 6050S ORSS 841,065 1,045,661 1,946,518 2,057,332 
Pork— 
POC: GD GHin 60:0: vcesa sake ngs tse er eiseees 1,443,123 1,088,730 3,321,180 2,363,952 
Cumberland and Wiltshire sides 244,427 5,119 575,026 29,665 
Hams and shoulders......... . 4,096,317 2,996,601 7,840,481 5,832,578 
REE. samen cewee tse : 894,445 822,359 1,772,778 1,449,585 
iy ee 603,581 938,451 1,422,546 1,752,367 
ea ee are ae . 961,317 949,578 1,756,620 1,669,467 
Total Perk 22.08. Sas serene abe Meee ae Cet 8,243,210 6,800,838 16,688,581 13,097,614 
aD ES ee eer Fee, ee ee a ee ee 16,284,234 53,003,876 36,787,463 
Sausage— 
IE BAA < isktnh ace nve a asd ae men eee evaw cue e en 204,728 175,823 461,223 354,513 
Gee MRSOEIGR, o.0.0.0:0o. dee beddcsasscensencer 139,228 144,064 226,566 221,964 
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LENZKE & CO. 


1439 WEST GRAND BLVD., DETROIT, MICHIGAN 













PERFECTION MEAT SHAPING 
PRESS AND HAM CYLINDERS 


Cured hams and shoulders, fresh Barbecue style hams 
and shoulders, loins wrapped in thin bacon slabs, 
Corned Beef, Spiced Beef—All cuts of pork, beef, veal 
and mutton can be press shaped and forced into round 
or square cylinders for cooking. 

Cooked and cooled under constant spring pressure 
EASY WAY LOAF FILLER. the meat is held tight against walls of cylinders so 
Adjustable to any size loaf pan. Sim- juices cannot escape from meat because there is no 
ple to operate, saves time, fills.pans 


A ‘ ‘ ing for th t to, Iting i juicy, th PATENTII 
right. Pays for itself in short order. pea ll te Pe ee ee ee paren 
The smallest plant can afford one. Of special advantage to canners of hams etc. be- FOR 


cause the product can be press shaped and forced into 
cylinders for cooking and cooling before filling in cans 
for further processing. The product is juicier and has 
less shrink. When can is opened there is no excessive 
amount of jelly in the can 
because the juice is in the 
meat and not in jelly form all 
around the meat. 


Meat loaves can be filled 
in 3'/9x3%, cylinders with our 
special filling tube. Cooked 
MEAT LOAF MOLDS. Practical and cooled under spring pres- 
shapes and sizes. Made with either sure they will be juicy, even 
flat or coil spring covers. Inside cor- textured, smooth cutting. 
ners rounded, easy to wash. 





Makers of the World’s Most Practical Equipment for Making Hams and Meat Loaves 




















Why Packers Are Using More BLISS Boxes 


BLISS Boxes, assembled on Bliss Box Stitch- 
ers and sealed with Bliss Top Stitchers, give 
you these three main advantages: 


1 - SAFE and ECONOMICAL 


Strong, light weight solid fibre Bliss Boxes 
reduce carrying costs, yet deliver your prod- 
ucts in prime condition - an aid to in- 
creased sales. 


2 - EASY to ASSEMBLE 


Bliss Boxes are easy and quick to assemble 
on Bliss Box Stitchers. Delivered flat, they 
require a minimum amount of space for 
storage. 


3 “ SECURELY SEALED 

With the Bliss Power Lift Top Stitcher, Bliss 
Boxes after filling, are readily transferred 
from conveyor line or trucks without lifting, 
where they are quickly and securely top 
stitched, ready for shipping. 

BLISS STITCHERS, equipped with the Bliss Heavy-Duty Stitcher Head, are the fastest, 
most durable stitchers built. ASK for complete information. 


DEXTER FOLDER COMPANY, 330 W. 42nd St., N. Y. 


Bliss, Latham and Boston Wire Stitching Machinery for All Types of Fibre Containers 


CHICAGO PHILADELPHIA BOSTON CINCINNATI SAN _ FRANCISCO 
117 W. Harrison St. 5th and Chestnut Sts. 185 Summer St. Roy C. Kern LOS ANGELES - SEATTLE 
3441 St. Johns Place Harry W. Brintnall Co. 
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Hog Cut-Out Results 


HILE hog prices showed con- 

siderable decline since a week ago, 
product values also took a drop and the 
cut-out gave a better return on all but 
the heaviest average than has beenshown 
in some time. Quiet fresh pork markets 
and a steady increase in hog supplies 
throughout the country has influenced 
prices of hogs and the product they 
yield. Lard prices are especially low and 
considerable quantities of lard were sold 
during the week for other than edible 
purposes. Loose lard has been selling 
well under the price of live hogs and at 
a material loss when compared with 
dressed hogs. 


Closing top of the week at Chicago 


shown. Product prices, by-product 
values and costs are representative as 
applying to the Chicago market. The 
test shown is only a guide and the 
packer should work out his own, using 
his own costs and credits, to get truly 
representative results. 





MEAT INSPECTED IN FEBRUARY 


Meat and meat food products pre- 
pared under federal inspection during 
February, 1939: 

Feb., 1939, 
lbs. 
Meat placed in cure: 
SAE ORE OLR SER ar ater . 7,818,157 
RRR R AONE AR fh O: 169,701,078 


Smoked and/or dried meat: 


Pork and Lard Markets 


(Continued from page 25.) 
provement in demand toward the close 
of the week but the market was still un- 
even and easiness in hogs had depress- 
ing effect. Medium average loins moved 
slowly; the 8/10 on Thursday were 
quoted at 17%c against 17%c on Fri- 
day. Demand for Bostons was a little 
better but the market turned spotty 
later with some concessions to boners. 


BARRELED PORK 
Light fat back pork was a_ shade 
easier on offerings in Chicago market. 
The 40/50, 60/70, 80/100 and 100/125 
were 25c lower at $15.50, $12.50, $12.00 
and $11.75 this week. At New York, 
mess was quoted at $23.75 per barrel 


in the live hog market dropped to $7.40, te . sont e teen conser eeeeeeees on Seeaes and family at $18.50 per barrel. 
the lowest since last December, with ~ 00 U” inhi 
ebay WROD ood si cuckeaskeneeteniewes 18,169,033 SAUSAGE MATERIALS 


good and choice butcher hogs closing 
the period 25 to 40c under a week ago. 
Light butchers suffered the heaviest 
price penalty. On the last day of the 
period under discussion 180- to 240-lb. 
butchers finished at $7.20 to $7.40; 250- 
to 280-lb. kinds at $7.00 to $7.25 and 
heavy butchers at $6.75 to $7.00. 


Average weight of hogs at Chicago 
continues heavy, although the percent- 


Sausage: 
Fresh finished ......... eer 
Smoked and/or cooked......... . 36,504,682 
Dried OF GOmlrIOG «..6:0 50008 0ccesccsie 6,994,155 


Meat loaves, head-cheese, chili con carne, 
ne err ee 6,961,454 


Cooked meat: 


Beef .. (ugh Sab hembaaswae ‘ 650,874 
DE: Sodicrakeo<weeahwnd ateee seas 11,712,571 


‘anned meat and meat products: 


Market for fresh regular pork trim- 
mings was dull with supply in excess of 
demand. Fresh regulars were marked 
down to 7%c from 8c last Friday; bulk 
sold at 7%c on Thursday, but some were 
at 7%ec. Fresh lean trimmings were 
moving a little more slowly but about 
normally during past week; specials and 
extras were steady at 15\4c and 17%ce. 


: 7) RRS ial LP Mel Ee 6,071,973 See page 35 for lat ket 
age of sows in the runs is small. Pork .. Reng UB RAI ME CORK 6 15,571,564 ' SS oe 
: Sausage ©’ 661502 
Receipts at the eleven large markets — Synp es 0000000) /000000000.0I00) apiger'an 
during the first four days of the week MAE oS ceccccncugte tackooves 5,993,469 
totaled 216,000 head, which was 10,000 Lara: CHICAGO PROV. SHIPMENTS 
more than in the like period a week ago, Rendered... .....-..s6ceseeeeesseees $8,941,000 Provision shipments from Chicago for 
OO” eer = rm 


31,000 more than a year ago and 8,000 
more than two years ago. 


The test on this page applies only to 


Oleo stock ..... 8,729,320 
Waible tallow ...ccccvvccveseccorescsce 6,016,998 
Compound containing animal fat....... 23,130,320 


week ended March 25, 1939, were: 


Week Previous Same 
Mar. 25. Week. Time ‘38. 
Cured Meats, Ibs. .14,206,000 14,632,000 14,034,000 
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A Oleomargarine containing animal fat.... 4,063,100 ‘resh Meats, os. 49302 
good butchers of the weight ranges  yfiscellancous .................0666..., 1,379,735 Lard. Ise... 2/008/000 *2°729°000 -2°251°000 
HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 
(Hog prices and product values based on THE NATIONAL PROVISIONER DAILY MARKET SERVICE, cutting 
percentages taken from actual tests in Chicago plants.) 

Per Cent Price Value Per Cent Price Value Per Cent Price Value 
live per per ewt. live per per cwt. live per per cwt. 
wt. lb. alive wt. Ib. alive wt. Ib. alive 

180-220 lbs. 220-260 Ibs. 260-300 Ibs. 

a a eae oP 14.00 15.2 $ 2.13 13.70 14.7 $ 2.01 13.50 13.8 $ 1.86 
IN ps cas 4g wiper oraracetarete eeces 5.60 10.8 -60 5.40 10.3 .56 5.10 10.2 52 
RINT INNINE Sosc5 5. rs .0 ore crc coela setae 4.00 14.5 .58 4.00 14.3 57 4.00 14.1 56 
Oe ee eer 9.80 16.4 1.61 9.60 15.4 1.48 9.10 14.7 1.34 
IN eo a Sern e eieauacbtaiemcaaieee 11.00 11.7 1.29 9.70 11.2 1.09 3.10 10.3 32 
IN RG TRS 5: hla 6 Si 3 se sa teva 'scnsia> vale eeu totes oe 2.00 8.3 okt 9.90 8.0 -79 
PINE 55 rails vine indian nici awa 1.00 4.0 .04 3.00 4.2 13 5.00 4.8 24 
ee er 2.50 5.0 13 3.00 5.0 15 3.30 5.0 Ps | 
IIE org aes 5. a eral ecereisl endian wees 2.10 5.4 au 2.20 5.4 12 2.10 5.4 Al 
We So AR, DONE, WE. sox pce esacwnse 12.40 5.6 .69 1.50 5.6 .64 10.20 5.6 57 
PII ciora.caine gnc iv eiioledin aren 1.60 10.4 AT 1.60 10.3 16 1.50 10.2 15 
pa ee rea 3.00 7.4 we 2.80 7.4 .22 2.70 7.4 .22 
Feet, tails, neckbones............ 2.00 ware 10 2.00 at 10 2.00 eae 10 
aE IE RS 6 6 SiS sie nies HESS ones eet ol Seas Sees ol ne Bucvaut Be, } | 
TOTAL YIELD AND VALUE.. .69.00 $ 7.98 70.50 $ 7.71 71.50 $ 7.26 

Cost of hogs per cwt........... $ 7.43 $ 7.36 $ 7.11 

Condemnation loss ............ .04 04 .04 

Handling & overhead.......... 63 54 46 
TOTAL COST PER CWT ALIVE $ 8.10 $ 7.94 $ 7.61 
TOE VRE. 6 oss rinacnscees 7.98 744 7.26 

ee 12 .23 35 

RE NE 5 cies a ecantes sews .24 -55 .98 
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HOW TO PROFIT FROM THE WORLD'S FAIR 


Do you want to make a real killing from the 
World's Fair? If so buy or lease this modern, 
economical U. S. Government inspected 


ABATTOIR 


Operating now. Forty minutes from the Fair, twenty minutes from stock- 
yards. Now killing three loads Cattle, five hundred Lambs, and one 


hundred Calves. Terms: Very reasonable. 


Address all Communications to: 


THE THEOBALD INDUSTRIES, Kearny, New Jersey 





INSIST on the ORIGINAL| > yay 


3 TRADE MARK 
\ 2, : : C. D. Reversible Plates, O. K. Knives with changeable 
{ Cees blades and C. D. TRIUMPH Knives with changeable 





. blades are used throughout the meat packing and 

: sausage manufacturing field. C. D. equipment lasts 

BEE F CLOTH I re longer, works better; plates will not crack, break or 

asieiins: anaasiial dam chip at cutting edges. Write the “Old Timer,”’ Chas. 

W. Dieckmann, for complete details and prices of C. D. 

LOOK FOR THE BLUE STRIPE and O. K. knives, plates, sausage linking gauges, 
stock feed worms, studs, etc. 

“The Successor to Wasteful, Old-Fashioned Shrouds” 


Tile CLEVELAND COTION PRODUCTS co. || EME SPECIALTY MFRS. SALES CO. 


Cleveland Ohio 2021 Grace Street Chicago, Illinois 








AIR CONDITIONING 


KEEPS STORAGE TEMPERATURE UNIFORM 


IAGARA Fan Cooler with Niagara “No 

Frost’ anti-freezing liquid prevents forma- 

tion of ice on cooler coils —less costly, less 

troublesome than brine spray—provides more 

constant operation—pr ts loss of capacity — 

makes it easier to maintain proper tempera- 
letel + +i 


tures 







STATION US W Brings You 


Further interviews by Mr. WELDO, 
United's wiry little man. 









Mr. WELDO: Will you please repeat 
for the radio audience what you 
just told me... about how your 
boss found'that you didn't waste 
ony time locking for “lost parts” | 
with UNITED molds. . . and how he 
found United Molds and Bacon 
Hengers solved the sanitation prob- 
lem with their All Stee! - All Welded 
construction which at the same time 
meant yeors of extra service to him. 


Take it away, “Butch.” 
BEST & DONOVAN, Chicago, Rep. 















Write for description of installation in 
operation. 


NIAGARA 
BLOWER COMPANY 
6 E. 45th Street New York City 
Chicago Office: 37 W. Van Buren Street 
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PORK PRODUCTS EXPORTS 
Exports of provisions originating in 
the United States and Canada. 
Fro 
Week Week San. 2s 
ended ended 1938 to 
Mar. 25, Mar. x 
1939. 1958. 1939. 





PORK 
To bbls. bbls. bbls. 
United Kingdom .... : 25 igen 210 
Continent ..... , eves eoee 4 
Tetal ... : ‘ 25 a 27 


BACON AND HAMS. 
M lbs. M Ibs. M Ibs. 





United Kingdom . .. 4,682 
Continent ..... . 23 
West Indies ... us 1 
B. N. A. Colonies.. : 3 
Other Countries .... or “oe » 
eee a “€ 709 5,132 86,963 
LARD 
M Ibs. M Ibs. M lbs. 
United Kingdom .. . 3,281 2,549 70,045 
SII 9.6.4 sion aneee eae 103 3,468 
Sth. and Ctl. eee 4,652 
West Indies .... 10 2,166 
B. N. A. Colonies. . 2 6s 
Other Countries ..... . eee eed 107 
WMD cccsssvadetesencd 4,440 2,664 80,504 


TOTAL EXPORTS BY PORTS. 


Bacon and 
Pork, Haims, Lard, 


From bbls. M lbs. M Ibs 
New York . 25 508 1,699 
Boston ...... ane 24 oeee 
Philade ‘Iphia oeee 2 
New Orleans . one 1,100 
W. St. Johns ae 2,644 1,407 
| rere . 1,533 222 
Total Week .... 25 
Previous Week eee 
2 weeks ago.... 95 


Cor. week 1938. 


SUMMARY NOV. 


2 664 
, 1938 TO MARCH 25, 1939. 
1938-1939. 1937-1938. 





Peek, BM BGs. cccccccsces = 55 20 
Bacon and Hams, M Ibs. 86 ,963 81,998 
Te — 2 Saaeee . 80,504 74,568 


MEAT IMPORTS AT NEW YORK 
Imports for week ended March 24: 


Point of Amount, 
origin. Commodity 8. 
Argentina—Canned corned beef... ... 59,484 
Australia—Fresh frozen calf livers 3,120 
Belgium—Cooked hams in tins.. 1,948 
Brazil—Canned corned beef... . 360,000 
Canada—Sausage .........ee00.- Ppa 50 
-Fresh calf livers........ . 600 
-Fresh chilled calf livers. - 2,280 
Fresh frozen beef livers ; 362 
Fresh frozen beef cuts... 29% 


Smoked sausage .... 
Smoked bacon ........ 
Fresh chilled pork cuts. 
-Fresh frozen hams. . 
Fresh pork hams. 
—Fresh pork bellies. 
—Fresh pork shoulders. . 
—Fresh pork hams..... 
—Fresh pork tenderloins. . 


Czechoslovakia—Cooked hams in tins. 


Denmark—Liverpaste in tins... . 
Cooked ham in tins 


England—Meat paste in jars.. 


Estonia—Cooked hams in tins... ‘ : 
—Cooked picnics in tins coeee 
France—Liverpaste in tins...... Kw 714 
Germany—Cooked ham in tins ‘ sale 365 
—Smoked sausage .............65 8,263 


Holland } ey sausage 
Cooked ham in tins. 
—Smoked ham ..... 
Tinned cooked pienic 8. 
-— Cooked pork butts..... 
Hungary—Cooked hams in tins. 
— Cooked picnics in tins 


Italy—Smoked sausage ..... 34,701 
Smoked ham ..... . - 1,413 
Latvia-——Cooked ham in tins. . 10,858 
Cooked picnics in tins 4,419 
Lithuania—Cooked ham in tins. 86,555 
—Cooked picnics in tins 21,056 
Poland—-Smoked bacon ..... . 85,370 


—D. 8S. butts....... 26,650 
—Cooked ham in tins. 
—Cooked pork butts... 

Cooked shoulders ‘ 
— Cooked picnics in tins.. 
—Cooked pork loins in tins 
—Liverpaste in tins. i 
~— Cooked sausage in tins... 

Rumania—Cooked ham in tins... 2, 

~ Cooked picnics in tins. 385 
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CASH PRICES 


Based on actual carlot trading Thursday, 
March 30, 1939. 


REGULAR HAMS. 











Green. *S.P. 
8-10 . PPS PEN re” 18 18% 
10-12. ee shea 16% 17% 
RM ae Se vecseeee 15%@15% 17% 
Nc Ee a gta 15 16% 
TPES DREGE: cc ccccasnecee 15 eee 
BOILING HAMS. 
Green. *S.P. 
DN Gteareesaeunenveesetes 145% 15%@16 
18-20 . . 6a ee 15% Gist 
20-22 ... ; —— 15 15% 
16-20 Range . 14 
16-22 Range . 14 
SKINNED HAMS. 
Green. —.P. 
18 19 
17 18 
15% 16% 
eeenie 15% 16 
1544 15% 
) 15% 
Enaients 15 15% 
15 15 
25 a Sop ste 4% 14% 
25/up, "No. 2’s ine....... 14 @14% eee 
PICNICS. 
Green. *8.P. 
4-6... - cous eae 12% 
6- 8 - 10%2@10% ll 
See ees - 10 @10% 11 
10-12 cae ae 11 
ee <stnena ves ea 11 
a eer 10 
Short Shank %c over 
BELLIES. 
(Square cut seedless) 
Green. *p.C, 
6-8 a —<<son ae 14 
8-10 ; -.. 11% @11% 12% 
10-12 ose 10% @)1l1 12 
12-14 : .. 10% 11% 
14-16. ee ll 
ee (cameenen 10% 114g 
*Quotations represent No. 1 new cure. 
D. 8S. BELLIES. 
Clear. Rib. 
954n 
9% n 
Oy eace 
9 9 
8% 8% 
Shy 84, 
. . 8% 83 
40-50 ; 7% i% 
D. 8. FAT BACKS. 
6-8 gee eweenseweeesuns ee 5 
8-10 ; Satgue anion 516 
10-12 ; ; Soa ies — 
12-14 . PT es ee os 5% 
14-16 Sto 0ee centoceseewe ee 5% 
16-18 : : ae . 6% 
18-20 . : we mae ° ° Ts 
BP oxo 04 endinedaeead em aeeandawewerekas 7 
OTHER D. 8. MEATS. 
Extra Short Clears..... .85-45 S8ton 
Extra Short Ribs.... . 85-45 Sion 
Regular Plates . . . 6 8 TMs 
Clear Plates .. 5a, 5 
D. S. Jowl Butts. ‘ ° 5% 
B. PB. SOW ic. 002 ‘ 5% 
Green Square Jowls i% 
Green Rough Jowls......... 55, 
LARD 
Prime Steam, cash. sake bkaee .. 6.30n 
Prime Steam, loose ee ‘ . 5.674gn 
Neutral, in tierces ; ‘ . 7.750 
Raw Leaf ... ak Pere 


PACKERS ARE MODERNIZING 

Paris Sales Co., Paris, Tex., is con- 
structing a new $3,000 abattoir to be 
completed by April 1. Building, of con- 
crete construction, will include killing 
room measuring 24 by 36 feet and chill 
room 12 by 24 feet. The company deals 
in wholesale meats and manufactures 
meat loaves, sausage, chili and other 
products. 








LARD FUTURES 


SATURDAY, MARCH 26, 1939. 




















Open. High. Low. Close. 
Mar. . ror re 6.274%n 
May 6.37% 6.35 6.37 4gax 
July .. 6.55 6.52% 6.55ax 
Sept. ... wate waaie .70b 
Oct, ... 6.7 75 6.75 

MONDAY, MARCH 27, 1939. 
Mar. . es 6.15n 
May . 6. 32% § 6.25 6.25 
July . 6.50 6.40 6.40b 
Sept. ... 6. 6.57% 6.57% 
Oct. ... 6.60 wane eves 

TUESDAY, MARCH 28, 1939. 
Mar. ... 6.15 6.20 6.15 6.20b 
May 6.20 6.30 6.20 6.30b 
July ... 6.37%-35 6.47% 6.3214 6.47% 
Sept. 6.52%¢-50 6.62% 6.50 6.6240 
Oct. ... 6.57% 6.67% 6.57% 6.6744b 

WEDNESDAY, MARCH 29, 1939. 
_ ete tes pale 6.20ax 
May 2 es ‘ne 6.27% 
July . 6.45 ¢ 42% 6.424b 
Sept. . 6.60 6.57 ” 6.60 
Oct. one 6.6244b 
THURSDAY, MARCH 30, 1939. 
Mar. . vse eens 6.25b 
May 6. 35 J 6.35 
July 6.47% 6.50 6.50 
Sept. . 6.624 667% 6.67 %ax 
Oct. 6.6744 6.70 6.70 
FRIDAY, MARCH 31, 1939. 

Se ae re a ee 6.25b 
May . ‘ 2 6.32 6.35 
July . . 6.50 6.47% 6.52%%-50 
Sept. 6.65 37 6.65 6.67 4¢ax 
Oct. . 6.6744 6.70 6.67% 6.70 


Key: ax, asked; b, bid; n, nominal; —, split. 





Lard Merchandising 


(Continued from page 10.) 


type of frying the temperature of the 
fat is important because temperature is 
one of the factors influencing the 
amount of fat absorbed. The tempera- 
ture in deep-fat frying should be hot 
enough to bring about a quick brown- 
ing of the surface but it should not be 
so high that the fat smokes. A smoking 
fat is always too hot for frying any 
type of food and smoke should never be 
used as a test for telling when the fat 
is hot enough. A thermometer should 
be used for this purpose. 

No food product needs a higher fry- 
ing temperature than 380 degs. F., and 
most foods can be fried at lower tem- 
peratures. Smoke point of lard is above 
this temperature. Uncooked foods such 
as doughnuts are fried at the lower 
temperatures and cooked foods, such as 
croquettes, which only require reheat- 
ing, may be fried at somewhat higher 
temperatures. A ‘table of temperatures 
for the principal foods cooked by deep 
fat frying has been prepared by the 
Board, as well as instructions for care 
of lard in retail store and in the home 
and for prolonging the “frying life” of 
lard used for deep fat frying. 


Meeting Local Competition 


Study of local sales problems and de- 
vising means to meet them is important 
in developing lard volume. Here is how 
one company met competition in its 
sales area. 

“A ‘Not less than 12 oz. when packed’ 
package of lard that is retailed for 10c 
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CAPACITY ' 


POWERS ii, 


Compare a POWERS Trap with the best trap 
you ever had. Test it for 9O Days e They’re 
easy to install—Simple to adjust —Get more 
heat out of your steam and Reduce Repair 
costs @ Write for Circular 4005. 








THE POWERS REGULATOR COMPANY 
2125 GREENVIEW AVENUE, CHICAGO, ILLINOIS— OFFICES IN 47 CITIES 


There Is A “WILLIAMS” Mill For 
.. + Every By-Product— 
Grinding Job 


The WILLIAMS “‘AK” 


grinder made equals the 
me for grinding meat scrap, 
cracklings, a and similar 

roducts. Not only will it grind 
igh grease content material to 
8, 10 and 12 mesh fineness, but 
it also does so with less power 
and keeps the material cooler 
than by any other method. The 
chisel edge hammers cut through 
and grind with less effort and 
have no trailing edge to rub, 
heat by friction and cause the 
grease to flow. 


Nine sizes of the “AK” grinder 
are available for every by- 
product grinding job. 
© Write for Bulletins Today @ 
THE WILLIAMS PATENT Cuuatas & PULVERIZER Co. 
2708 North Ninth St. ST. LOUIS, MO. 
Sales Agencies in All Principal Cities Including 


CHICAGO NEW YORK SAN FRANCISCO 
37 W. Van Buren 15 Park Row 326 Rialto Bidg. 









FEATURES INCLUDE 
@ RENEWABLE GRINDING 
PLATE 
@ ANTI-DULLING DISCS 
@ CHISEL EDGE HAMMERS 
@ QUICK CHANGE SCREENS 
@ HINGED COVER 


@ GREASY CRACKLINGS DO 
NOT CLOG 











\EAts 44 4 Scene 


PATENT CRUSHERS GRINDERS SHREDDEP. 














has just been put on the market by us. 
This was done to make our lard com- 
petitive with the shortening that is on 
this market. After the lard has been 
hardened in the ice box, it is removed 
from the container, put into the grinder, 
and ground until it is almost the con- 
sistency of mayonnaise—the large 
plates are used in the grinder—then it 
is stuffed in artificial casings. Of course, 
it is understood that care must be taken 
when tying the casings. There must be 
no small openings. 

“The repeat orders we have received 
from this package have been very satis- 
fying, and we are sure that this is a 
partial solution to our lard problem 

From Montana comes this statement 
of a small manufacturer of lard: 


“T read your paper thoroughly— 
every issue—and I am getting a great 
kick out of the discomfort arising from 
the so-called lard question. I have my 
own ideas about what some of them 
produce from hog fat and call lard. We 
are just little packers but we sell every 
pound of lard we can produce without 
any difficulty. We are selling 4-lb. pack- 
ages of our lard for 50c, while any other 
packer’s brand can be bought for 33c in 
the retail stores. 

“Our lard is open kettle rendered and 
we have such a demand that we buy un- 
rendered hog fat from other packers. 
The solution of the lard question begins 
with producing a high grade article. If 
more packers would try to produce as 
good lard as hams and bacon, they 


would have less trouble selling it.” 

Deploring the low price at which lard 
is now moving in many areas, an East 
St. Louis correspondent says: “Packers 
who put out poor grades of lard certainly 
ruin the lard business. Lard is the 
least advertised of any part of the hog. 
It looks like packers in each area shouid 
get together and carry a daily adver- 
tisement on lard. The cost to each 
would be very small.” 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of March 25, 1939, totaled 1,698,- 
540 lbs.; tallow, none; greases 271,400 
lbs.; stearine, none. 











New, 








small M&M HOG 










especially developed for 
the small renderer! a 


This new economyHOG performs all the 
duties of thelargerM &M 
machines . . . but witha 
smaller capacity for small 
renderers and animal food 
manufacturers. Grinds fats, 
bones, carcasses, viscera, etc. to uni- 
form fineness. Reduces cooking time, 
saves steam and power, lowers operat- 
ing costs! Write for Bulletin. 


ns 





MITTS & MERRILL scorsis‘waterst Snow, win 
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ceDMAN 
Aindera. 


SECURE more uniform grinding of 
packing house by-products — save 
power=— reduce maintenance ex- 
pense. Instant accessibility saves 
cleaning time. Nine sizes: 5 to 100 
H.P., capacities 500 to 20,000 Ibs. 
per hour. Write for catalog No. 302. 


STEDMAN’S 


FOUNDRY & MACHINE WORKS 


504 indiana Ave. keene 2 
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TALLOW.—The New York tallow 
market was active and steady during 
the past week. Sales were estimated as 
high as 2% to 3 million lbs. of extra at 
5lece, delivered, or unchanged from the 
level of last week. There was further 
buying interest in the market at this 
price, but offerings dried up as pro- 
ducers had extended their advanced 
sales position as far ahead as they 
cared to go. It was felt generally that 
producers are now sold-up to the middle 
of April, although some are believed to 
be sold-up beyond this date. 

There were reports that two leading 
soapers had bought a round lot of lard 
during the past week. Reports indi- 
cated a movement of about ten tanks of 
loose around the 5c level. This threw 
a new factor into the market for soap 
materials, but as yet has had little or 
no influence on tallow. 

At New York, special was quoted at 
5%e nominal; extra, 5%c, delivered, 
and edible, 5% @5'%c nominal. 

There was no London auction this 
week. There were no quotations on 
Argentine tallow at Liverpool because 
of a scarcity of supplies. However, 
Australian good mixed was 3d lower on 
the week at 16s 9d. 


Tallow futures were barely steady. 
April traded at 5.40 and May at 5.50. 

Tallows were fairly steady in Chicago 
market this week but appeared to have 
a little easier tone at close. Offerings 
were light last weekend and prime was 
salable at 5%4c, Chicago and Cincinnati, 
and special at 5%c, Chicago. Couple 
tanks of prime sold Monday at 5%c, 
Cincinnati, April delivery, and No. 1 
was firm at 5%c, Cincinnati, April. 
Prime packers moved Tuesday at 5%c 
and special at 5%4c, Cincinnati, mostly 
April. Prime sold at 5'%c, Chicago; 
large consumer interest mainly for May. 
More prime moved at midweek at 5c 
and special at 5%c, Cincinnati, April- 
May. Special was offered at 5c, Chi- 
cago. Large consumer had lowered his 
ideas Thursday to 5%c for prime and 
5c for special, Cincinnati, April-May. 
Couple tanks prime sold at 5%c, de- 
livered Southeast point. No. 1 sold at 
5c, Cincinnati, April-May. Chicago quo- 
tations, loose basis, on Thursday were 
as follows: 


Edible tallow @5% 
Fancy tallow 5% @5% 
Prime packers 5% @5% 
Special tallow 51% @5% 
te GE. 6s as penne ccsneene eset e< esr @5 


STEARINE.—The market for oleo 
stearine was moderately active and 
easier at New York. Three cars sold at 
6%c, a decline of %c from the previ- 
ous week. 

The Chicago market was quiet and 
barely steady. Prime was quoted at 
6% @6kce. 

OLEO OIL.—The market was quiet 
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but steady at New York. Extra was 
quoted at 8@8%c; prime, 7% @8c, and 
lower grades, 74%@7%c. 

Demand was fair at Chicago and the 
market was steady and unchanged. 
Extra was quoted at 7%c and prime 
at Tec. 

LARD OIL.—Demand was moderate 
and the market steady at New York. 
No. 1 was quoted at 8%c; No. 2, 8c; 
extra, 944c; extra No. 1, 9c; extra win- 
ter strained, 942c; prime burning, 10c 
and inedible, 9%c. 

(See page 35 for later markets.) 


NEATSFOOT OIL.—Demand was 
moderate but the market was steady at 
New York. Cold test was quoted at 
15%c; extra, 9c; extra No. 1, 8%c; 
pure, 11%c; and prime, 9c. 

GREASES.—tThere was fair trade in 
greases at New York during the past 
week at 5%c for yellow and house, or 
unchanged from the previous week. 
Consumers were fair buyers and were 
seeking more, but producers were not 
offering freely and appeared to be sell- 
ing only on bids. Reports that two of 
the larger soapers had bought a round 
lot of lard attracted considerable at- 
tention. Recently, larger soapers have 
been buying white grease at 54%c and 
the effect of the lard purchases was 
noticeable in white grease when buyers 
lowered their ideas % to 5%c. Reports 
in the trade indicated that more lard 
may go to the soap kettle. 

At New York, yellow and house was 
quoted at 5%c; brown, 4% @4%c, and 
choice white, 55,@5'4c nominal. 

Greases showed an easy trend in the 
Chicago market this week. Couple tanks 
white grease sold Monday at 5%%c, Cin- 
cinnati, April, and bid was later reduced 
to 5%%c. Good yellow grease moved at 
5c, Chicago. White grease was offered 
Tuesday at 5%c, Chicago, and sellers 
held to this price although buyers were 
bidding 5%c. Tank yellow grease sold 


Thursday at 5c, Mideast point. Quo- 
tations on Thursday were: 

Choice white grease............0..0202+ + QE 
ST I Ss ccc n ind one a Se eROv hk Chae @5% 
SP > wiiesacibeerecevatenia as errr. @5% 
Yellow grease, 10-15 f.f.a................4%@4% 
Yellow grease, 15-20 f.f.a @4% 
BR igcvccurenaseas eens cies awe 4144@4% 


BY-PRODUCTS MARKETS 


Chicago, March 30, 1939. 

Cracklings appear to be the only 

really strong item in the by-products 
list. Others quiet to easy. 


Blood. 


Blood market quiet with South Amer- 
ican offered well under quoted prices. 
Uni 

pon... 


WINE ns s.4ccsicssancmeneeeweeeweus $3.25@3.35n 


Digester Feed Tankage Materials. 


Feeding tankage market quiet at 
quoted prices. 
Unground, 11 to 12% ammonia. ..$3.90@4.00 & 10¢ 
Unground, 6 to 10%, choice 


ME Rud vs Vedanta cosa saat 4.15@4.25n 
ee @2.50 


Packinghouse Feeds. 


Prices of packinghouse feeds un- 
changed from a week ago. Demand re- 
ported good. 


Carlots, 

Per ton. 
Digester tankage meat meal, 60%... .$ @55.00 
Meat and bone scraps, 50%........... @55.00 
BlOOS- MOR] osc cwcecsvvencccesscbecs ‘ @62.50 
Special steam bone-meal............. @50.00 


Bone Meals (Fertilizer Grades). 


Bone meal market unchanged at 
quoted prices. 
Per ton. 
Steam, groun@ 3 & GO.....2...8000% $25.00@27.50 
Steam, ground, 2 & BB... .ccccccveces 25.00@27.50 


Fertilizer Materials. 


Fertilizer tankage market continues 
quiet and nominal. 
Per ton. 
High grd. tankage, ground 
TOLLS BE coups oncvccescsd $ @ 3.35 & 10c 


Bone tankage, ungrd., per ton.. 20.00@22.50 
ee ean @ 2.65 


Dry Rendered Tankage. 


Sale of high test cracklings early in 
the week at 85c with reports of low test 
product bid at 87%c. South American 
product approximately 10c¢ less. Little 
domestic product offered. : 


Hard pressed and expeller unground, 


DOF Wale PEOtelRs oc cvcccrccoweccess $ @.85¢ 
Soft prsd. pork, ac. grease and 

GREE, DORs viccsdian coctoeegueanee< @55.00 
Soft prsd. beef, ac. grease & quality, 

CY vcacdeieaveneeesawelehwueanages @42.50 


Gelatine and Glue Stocks. 


No change in the generally weak situ- 
ation in the gelatine and glue stocks. 


Per ton. 
GnlP CRIN. 5. 50 ccc asevisccceseds $ @17.00 
SE ITN i656 56:55 4s ON BROS 04954 @17.00 
Cattle jaws, skulls and knuckles..... @24.00 
Heide trimemmlAgs... .cccccccvvcccsccees @12.00 
Pig skin scraps and trim, per lIb., L.cl. 38@3%c 


Horns, Bones and Hoofs. 


Little change in this market. 
hoofs continue in fair demand. 
Per ton. 


Horns, according to grade............ $35.00@60.00 
Cattle hoofs, hoWse TUN... ...cscccscce @30.00 
TUNE DOMES 2... ccccccckevcccscsecses @17.00 

(Note—foregoing prices are for mixed carloads 
of unassorted materials.) 


Animal Hair. 


Hair market unchanged and prices 
largely nominal. 


Dry 


Winter coil dried, per ton............ $30.00@35.00 
Summer coil dried, per ton........... 20.00@25.00 
Winter processed, black, Ib.......... 6@6%ec 
Winter processed, gray, Ib........... 5@5tec 
Cattle switches ....ccwcscccccccccece 1% @2e 


EASTERN FERTILIZER MARKETS 


New York, March 29, 1939. 


There have been no recent sales of 
unground feeding or ground fertilizer 
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tankage around New York because of 
lack of offerings. South American 
ground tankage has been selling at $3.10 
and 10c, and $3.15 and 10c, per unit of 
ammonia, c¢.i.f. North Atlantic Coast 
ports. 

Dried blood has been selling at $3.00 
per unit of ammonia, f.o.b. New York, 
and South American last sold for April 
shipment from South America at $2.75 
per unit, c.i.f. New York, and this mar- 
ket is a little easier as offerings are 
rather heavy for April and May ship- 
ment. 

Dry rendered tankage is very firm in 
price and considerable business was 
done the past week in both domestic 
and South American productions. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY. 


Ammoniates. 

Ammonium sulphate, bulk, per ton, 

basis ex-vessel Atlantic ports, April 

to June, 1939, inclusive............ @ 28.00 
Blood, dried, 16% per unit.......... @ 3.00 
Unground fish scrap, dried, 1144% am- 

monia, 15% B. P. L., f.o.b. fish 

POTN ce cccceeseceetsrcvceeeeses nominal 
Fish meal, fore ign, 11%% ammonia, 

Bere We We Bice Gibeks WCE cccvcdccces @47.50 

pe ee eee @47.00 
F ish scrap, acidulated, 7% ammonia, 

A. P. A., f.o.b. fish factories. 2.50 & 50e 

Soda nitrate, per net ton: bulk, April 

to June 1939 inclusive, ex-vessel 

Atlantic and Gulf ports............ @27.00 

in 200-Ib. bags. haa bepeastanan @28.30 

in 100-Ib bags.. ; @29.00 
Tankage, ground, 10% ammonia, 10% 

Be Wo Bley aS vrei vrecenneséedecs 3.25 & 10¢ 
Tankage, unground, 10-12% ammonia, 

EEE ae Be Eee ME Rev a kavceivvevess< 3.30 & 10¢ 

P Phosphates. 
Foreign bone meal, steamed, 3 and 50 

Be Se GE. GE sc ciscticrnveees @23.00 
Bone meal, raw, 44%2% and 50%, in 

Ses ee i, Gia eicasscucvenedccenes G@ 26.00 
Superphosphate, bulk, f.o.b.  Balti- 

more, per ton, 16% fat..........6. @ 8.00 

Dry Rendered Tankage. 

50° protein, unground............... @sve 
60% protein, unground.......... . @s2igece 


TALLOW FUTURE TRADING 


MONDAY, MARCH 27, 1939. 


High. Low. Close. 

Ee ee re ‘inte’ 5.40@5.58 
April . F asic... date aN 5.40@5.58 
June .. waawaes ‘ ace Het oped 
en ere wines wane 5.50@5.60 
ME beeen wadaene-es 5.50@5.62 
TUESDAY, MARCH 28, 1939. 
MN sc waccneaesenet — oe 5.35 b 
GD weacalesstdeqane 5.40 5.40 5.35 b 
EE (cietesretetnensee 5.50 5.50 5.40 b 
Ee es 5.40 b 
Pee ae 5.40 b 
WEDNESDAY, MARCH 29, 1939 
PP oa ¢énetweses bees 5.35@5.45 
ihe Cirin die erty ee can 6 5.40@5.50 
June 5.40@5.50 
July does <a wane sane 5.40@5.50 
August . “rkeee oe eawe 5.40@5.50 
September . 5.40@5.55 
THURSDAY, MARCH 30, 1939. 
April pupeeteheadee eke’ sae 5.35@5.45 
May. eee : ee 5.40@5.50 
June ene ces ee 5.40@5.50 
July .... codwataas die a 5.40@5.50 
August hae Wrerice:is : wes 5.40@5.50 
September ..... Sa. wee weiew 5.40@5.55 
FRIDAY, MARCH 31, 1939. 
May iveeee ve aes aie 5@5.50 
July .. vies ie Cabces aovea pre Pa i) 
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Lighting Developments 


(Continued from page 12.) 


of photochemical processes, has been de- 
veloped for alternating current opera- 
tion on special auxiliary equipment. The 
use of oxide electrodes and an accurately 
limited, amount of mercury provides 
greater electric stability and a flexi- 
bility in design and operation impossible 
with the mercury cathode arcs. They 
have an efficiency of 30 to 35 lumens per 
watt. 

Greatly improved rendition of color 
values, minimized glare, and increased 
efficiency are attained in a tubular 
fluorescent lamp that will be especially 
useful for modern high-level industrial 
illumination from low-hanging units. It 
is an 85-watt tubular lamp, 52 in. in are 
length. A rectifying type of alternating 
current operation of the tube on a 15- 
watt auxiliary device permits use of a 
high-efficiency fluorescent material, giv- 
ing 60 lumens per watt in the arc or 
50 lumens per watt overall for the 100- 
watt combination. 

Since tube brightness is only 9 candles 
per sq. in., compared with 13.5 for the 
Cooper Hewitt tube, it requires no dif- 
fusion, even for low hanging. Although 
color of the light appears similar to 
that of the Cooper Hewitt lamp, it 
actually contains enough red to improve 
color rendition greatly. 


Projectors and Reflectors 


Decidedly new in construction is a 
150-watt projector lamp (Fig. 4) which 
embodies a reflector of highly accurate 
contour and a lens plate as integral 
parts of the lamp. Since the two parts 
are of heat-resisting glass, molded 
separately and later fused together, it 
is possible to operate lamp out of doors 
without protection from the weather. 
Since the reflector is permanently sealed 
inside the lamp, the reflecting surface 
is protected from all causes of deprecia- 
tion except the slight blackening from 
filament evaporation. 

There are two types of light distribu- 
tion—one that concentrates the light in 
a 25-deg. beam for spotlight service, 
and one that has a spread beam for 
floodlighting applications. Flexible 
adapters permit aiming the lamp 
through a wide range. In show windows 
and over counters where merchandise 
is displayed it can be used to supplement 
existing lighting, building up the level 
of illumination on a single featured ob- 
ject or over an extensive area. 

Small size of lamp makes it relatively 
easy to conceal behind a valance or 
other type of shield, or to recess in a 
soffit or false ceiling. The lamp is also 
useful for supplying supplementary 
lighting for many types of industrial 
work that require additional lighting. 
For this service an auxiliary louver is 
attached to the lamp as a precaution 
against direct glare. Lamp is easily 
cleaned, only an occasional washing or 
wiping off of lens plate being needed. 

Somewhat similar in light distribu- 
tion characteristics is a new reflector 
lamp in which the bulb is in one piece, 
of the same type of glass as used in con- 


ventional bulbs. If the lamp is used out 
of doors, provision must be made for 
protecting it from the weather. Not 
quite so precisely made as the projector 
lamp and more limited in its applica- 
tions, the reflector lamp is designed for 
use where low first cost is of paramount 
importance and where extremely accu- 
rate control of the light is not needed. 


Other New Lamps 


Far smaller than the conventional 
500-watt lamp, and hence allowing light 
control with smaller reflector equip- 
ment, is a 500-watt general service lamp 
in the bipost base construction and with 
a tubular bulb of special heat-resisting 
glass. It is rugged and resistant to 
failure resulting from contact with rain 
or snow. 

Water breakage is eliminated and 
better control of light is attained in new 
10,000- and 15,000-lumen, 20-ampere 
baseup series lamps with hard glass 
bulbs and bipost bases. The better con- 
trol results from the greater accuracy 
of manufacture and the opportunity to 
index the filament in the most ad- 
vantageous position. 

In appearance it is an incandescent 
lamp (Fig. 5). Actually, however, it is 
a paint-drying device. A low-temper- 
ature filament was devised for a 115- 
volt, 250-watt heating element using the 
radiant energy drying principle. It can 
be used under severe operating con- 
ditions, and is designed for long life. 

Among other lamp and lighting de- 
velopments of 1938 were some that are 
not General Electric products, but 
which were developed entirely or in part 
by its engineers. Included were: 


Applications of Light 


1.—An industrial unit combining the 
qualities of porcelain enamel and Alzak 
reflecting surfaces, and utilizing the dis- 
tinctive indirect lighting properties of 
the silvered-bowl lamp. 


2.—Large-area, low-brightness units 
consisting of a canopy painted flat white 
on the inside and lighted by silvered- 
bowl lamps mounted beneath the canopy, 
for providing soft, well-diffused illumi- 
nation at locations where high-level and 
high-quality lighting is desirable. 


3.—A special metal ceiling into which 
are pressed a series of ridges or ter- 
races, each having its surface set at 
such an angle that light striking it from 
the lamp or luminaire is reflected di- 
rectly downward, insuring greater utili- 
zation of the light, comfortable ceiling 
brightness, and an increase of as much 
as 20 per cent in light utilization. 


4.—Additional small auxiliary re- 
flectors equipped with colored glass 
roundels, replacing bare lamps in ex- 
posed lamp signs and increasing visi- 
bility by building up end-on brightness. 
The new reflectors are of 2% and 346 
in. diameter, have either candelabra or 
intermediate sockets, with deeper roun- 
dels in a wide variety of colors, and in- 
creased side angle brightness. A 7-watt 
clear lamp in the small reflector is the 
equivalent in effectiveness end-on of an 
exposed 25-watt colored lamp. 
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OTTONSEED oil futures were un- 

der pressure of liquidation in the 
New York market during the past week 
and prices displayed a sagging tend- 
ency. The downturns were held in check 
by considerable short covering as well 
as by lifting of hedges by trade shorts. 
The trend of the market was due mainly 
to lack of improvement in cash oil trade 
and continued weakness in lard. The 
lard market established new season’s 
lows and had an unsettling influence on 
tired longs in oil. 

The uncertain situation in Europe 
affected the oil market; selling devel- 
oped at times when improvement was 
reported, but there were rallies when 
the news was less optimistic. Offerings 
showed a tendency to increase on the 
bulges. 

Weather conditions in the South were 
again favorable for the ground during 
the past week. There were needed rains 
in the Western belt and some additional 
moisture in the Eastern and Central 
sections. 


Lard Diversion Significant 


A report that lard had been sold to 
go to the soap kettle attracted much at- 
tention at midweek. Two leading soap- 
ers were reported to have bought a fair 
amount of lard, supposedly loose, 
around the 5c level. There was some 
slight stiffening in lard, but, as soapers 
may buy more, the situation should be 
watched closely as it may have con- 
siderable influence on all edible fats. 

Were cotton oil at its normal discount 
under lard, there would be a great pos- 
sibility that oil too would go to the soap 
kettle. However, oil is now at an un- 
usual premium over lard. 

Crude prices eased slightly from re- 
cent levels, but there was no pressure 
of crude oil on the market. The crop 
has been pretty well cleaned up. Sales 
were made in the Southeast and Valley 
at 55c, and bids subsequently were 
lowered to 5%c with no sales to mid- 
week. In Texas, crude sold at 5%c. At 
Dallas, crude was quoted at 5c; cotton- 
seed meal, $30.00 per ton, and cotton- 
seed, $24.00 per ton. 

Cash oil demand continued quiet dur- 
ing the week, but cash interests did not 
appear disturbed over this fact. Deliv- 
eries against old orders are reported 
going forward at a good pace and it is 
indicated that distribution during 
March will be better than it has during 
the past few months. 

While cash handlers are estimating 
March consumption at over 250,000 
bbls., some of them confidently believe 
that distribution will be closer to 300,- 
000 bbis. Consumption in March, 1938 
was 361,000 bbls. 

In a general way, the edible fat situa- 
tion continues one of hand-to-mouth 
buying of oil and butter and fairly good 
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demand for lard. All three are rela- 
tively plentiful from the supply stand- 
point. 

COCONUT OIL.—Nearby coconut oil 
was more or less nominal around 3c, 
while June-July was quoted at 3e¢c. 
There was no buying interest at higher 
than 3c. The Pacific coast market was 
quoted at 2%c nominal. 

SOYBEAN OIL.—Resale oil for 
April delivery was available at 4%c 
with buyers displaying interest at %c 
lower. Mills are holding for 4%c. 

CORN OIL.—Interest was limited 
and the market was quoted at 6%c 
nominal. 

PALM OIL.—The market was quiet 
with Nigre quoted at 3.05c, New York, 
and Sumatra at 2%c. 

PALM KERNEL OIL.—The market 
was nominally 3%c, New York. 

OLIVE OIL FOOTS.—The market 
was quiet at New York on a basis of 
644¢, tanks. 

PEANUT OIL.—New York market 
was purely nominal at 5% @6c. 

Cottonseed Oil.—Crude was quoted in 
Southeast and Valley at 5%c bid, 5%c 
asked; Texas, 54% @5%c bid at common 
points, and Dallas, 55,@5%'%c nominal. 

Futures market transactions for the 
week at New York were as follows: 


FRIDAY, MARCH 24, 1939. 


—Range.— —Closing.— 
Sales. High. Low. Bid. Asked. 
April .. Kaa aie eine — 685 nom 
May .... oo 689 681 682 684 
June . ae ‘ “es eae aie 682 nom 
SOF 2... 22 701 698 700 701 
Aug. Poodetelem. wae ae ine 700 nom 
Sept. .. eather ae 715 709 710 711 
a 719 713 714 trad 
PE cnn bakes ee te oA 714 nom 
SATURDAY, MARCH 25, 1939. 
ee . ae pee 685 nom 
May . sae 684 683 684 687 
June . + “ meee aha 685 nom 
PO esens ; 4 703 699 703 trad 
Aug. . ate aee rg ‘ 00:8 ee 703 nom 
Sept. 5 714 711 716 717 
Oct. “ 3 revs 714 716 717 
NG. waaewiveows eee ier 716 nom 





SOUTHERN MARKETS 


New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., March 30, 1939.— 
Cotton oil futures, following recent de- 
clines, were up at close of day nearly 20 
points. Crude continues to be closely 
held, with occasional sales at 5%c lb. 
f.o.b. Valley. There were somewhat bet- 
ter inquiries for bleachable. Soapstock 
and black grease were steady to firm. 
War news is influencing oil. 


Dallas 
(Special Wire to The National Provisioner.) 
Dallas, Texas, March 30, 1939.— 
Forty-three per cent cottonseed cake 
and meal, Dallas basis for interstate 
shipment, $25.50. Basis prime cotton- 
seed oil 54 @5%Xc bid by location. 


MONDAY, MARCH 27, 1939. 


April .... re — 665 nom 
ee 681 663 665 66tr 
SE aad cowbell “ak ee 665 nom 
. Goaaes ; 65 701 680 680 8ltr 
ee a0 ane 680 nom 
OO ae 712 691 692 trad 
Se 85 713 693 694 695 

MEER = se coe 695 nom 

TUESDAY, MARCH 22, 1939. 

eee aah pee eae 670 nom 
RN wacaacle say 94 670 660 668 670 

June .. ae ~~ me 668 nom 
ae 38 684 674 O84 685 

Aug. . ae nen ee 684 nom 
Sept. . : 117 697 685 696 trad 
es. 9% pan 698 688 697 trad 
TEs: ca wersnacien eee eee 697 nom 

WEDNESDAY, MARCH 29, 1939. 

April .. eae abd oahu se 660 nom 
BO s0i0.0% 20 661 658 657 659 

June . oi ak aor 657 nom 
July . ; 21 678 671 671 72tr 
_ ae ae rai " 671 nom 
Sept. eae ae 692 683 683 trad 
ee ee 693 685 685 Sétr 
eee ee eee vee oes 685 nom 

THURSDAY, MARCH 30, 1939. 

ere ‘ r 672 656 671 nom 
| eee 687 673 687 nom 
September . ; 700 685 700 nom 
OE aenidvce as 704 687 703 nom 


(See page 35 for later markets.) 


OIL TAXES REJECTED 


The senate finance committee has re- 
jected two proposals for increasing the 
import tax on vegetable oils and fats as 
a result of opposition by President 
Roosevelt. 

In a letter to Chairman Harrison, the 
chief executive contended the proposed 
increases would be the equivalent of 
embargoes, would conflict with the re- 
ciprocal trade program, and would place 
this nation in the position of violating 
treaties negotiated under that program. 

The increases had been proposed by 
Senators Connally [D., Tex.], Bailey 
[D., N. C.], and Gillette [D., Ia.] as 
amendments to the pending bill for 
reciprocal taxation of the salaries of 
state and federal employes. 

“The adoption of the amendments,” 
President Roosevelt said, “would make 
it my clear duty to veto H. R. 3790 [the 
bill in question], however meritorious 
the bill may be.” 

Harrison read the President’s letter 
to the committee and, soon afterward, 
Connally’s amendments were rejected 
by a vote of 12 to 6, and Bailey’s were 
beaten, 11 to 7. Senator Gillette there- 
upon withdrew his amendments. 

Senator Connally said that the next 
move depended upon a conference. 

The President said the proposals dealt 
not with “bona fide excise taxes for 
revenue purposes, but with what, in 
purpose and effect, are tariffs of the 
embargo variety.” 


HULL OIL MARKETS 


Hull, England, March 29, 1939.—Re- 
fined cotton oil, 20s 6d. Egyptian crude 
was quoted at 17s 6d. 
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Chicago 


PACKER HIDES.—tTrade on packer 
hides has been light and scattered but 
steady prices have been paid so far on 
a total of 27,000 hides. In addition, there 
were 22,500 more hides sold at the close 
of last week, bringing the total for that 
week to 73,000 hides. 


However, the position of the market 
at the moment is not clearly defined. 
The as yet unexplained sharp break in 
security prices at the close on Thursday 
of this week, presumably on more dis- 
turbing European news, brought on 
forced liquidation in hide futures and 
resulted in a sharp break of 37 to 46 
points. This sudden and unexplained 
drop has naturally caused buyers to 
withdraw for the present. 

There is a demand, however, for ex- 
treme light hides, as was evidenced by 
the later sale of some Feb.-Mar. extreme 
light native steers at unchanged price, 
following the break in hide futures. 
This demand is said to originate prin- 
cipally with shoe manufacturers because 
of the scarcity of offerings of light 
country stock. Shoe production recently 
has shown a sharp increase over 1938. 

Total of 5,500 Dec. to Mar. native 
steers sold at end of last week at 10%c, 
steady; extreme light native steers also 
recovered the %e loss on sale of 3,700 
Nov. forward at week-end at 10%c. Late 
this week, about 4,000 Feb.-Mar. ex- 
treme light native steers sold at 10%c. 

Butt branded steers last sold previous 
week at 10%c, Colorados 9%c, and 
heavy Texas steers 10%c, mostly for 
Feb.-Mar. take-off. Light Texas steers 
quotable 9%c¢ nom., with 9%c last 
actually paid. Extreme light Texas 
steers quotable 9%c. 

One lot of 3,000 more Feb.-Mar. heavy 
native cows sold late last week at 9%c; 
1,600 Jan. to Mar., and 800 Dec. to Feb. 
St. Paul take-off sold this week at 9%c; 
Association sold 1,500 Mar. at 9%c. 
Couple cars Feb.-Mar. light native cows 
sold at week-end at 10%c; Association 
sold 800 Mar. this week at 10%c; pack- 
ers sold 2,700 Feb.-Mar. and 2,300 Mar. 
mostly River point light cows at 10%c. 
Total of 8,300 more Feb.-Mar. branded 
cows sold at week-end at 9%c; 10,000 
Nov.-Dec. branded cows sold early this 
week at 9%c, followed by 1,800 Feb.- 
Mar. at 9%c also. 

Association sold 750 Mar. bulls at 
steady prices of 7%c for natives and 
64ec for branded bulls. 


OUTSIDE SMALL PACKER HIDES. 
—Outside small packer all-weights 
quoted nominally 9@9%%c, selected, 
Chgo. freight basis. Offerings are 
mostly of fairly heavy average stock, 
and some lots running around 50 Ib. 
were offered at 9%c and unsold, al- 
though some ask more; tanners’ ideas 
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on heavy stock have been not over 9c 
for natives, although choice light aver- 
age stock would undoubtedly bring 
more. One lot running 43/45 lb. av. re- 
ported at 9c, selected, f.o.b. point east 
of here. 


PACIFIC COAST.—Last open trad- 
ing in the Coast market, several weeks 
back, was at 8%%c, flat, for Feb. steers 
and cows, f.o.b. Los Angeles, and further 
news is awaited. It was intimated but 
not confirmed that a small packer had 
since sold a few hides at 4c less. 


FOREIGN WET SALTED HIDES.— 
The South American market was a 
shade easier this week on rather limited 
trading. A pack of 3,000 Montevideo 
steers was reported early at $38.00, 
Uruguay gold, equal to about 11%c, or 
%¢ down from last week. One lot of 
6,000 reject steers sold at 67% pesos, 
equal to 10%, c.i.f. New York, steady 
with last week; a few reject cows were 
reported at 58 pesos or about 9%c. 
Later, 5,000 LaPlata steers sold at 72 
pesos or about 11%c, as against 74 
pesos or 11%¢¢ paid two weeks ago for 
standard steers. 

LATER.—Pack of 5,000 Smithfield 
heavy average steers sold at 73 pesos, 
equal to 115¢c. 

COUNTRY HIDES.—Country hides 
are quoted only in a nominal way. De- 
mand runs almost entirely to light stock 
and offerings are limited. All-weights 
are in light supply and firmly held and 
it is difficult for dealers to buy all- 
weights and sell the light end alone at 
going levels, and continue to accumulate 
the heavy hides in hopes of finding a 
better outlet for these later. All-weights 
are quoted in a general way 8@8'%c 
nom., selected, del’d Chgo., for un- 
trimmed stock, but most offerings con- 
tain a good percentage of heavy hides. 
Heavy steers and cows are dull and 
offered at 7c flat. Trimmed buff weights 
quoted nominally 8% @9c; some offer- 
ings of untrimmed buffs are held firmly 
up to 8%c flat and lower bids declined. 
Extremes are quoted 10%c trimmed, 
selected, but no offerings reported. 
Bulls listed 54% @5%e flat. All-weight 
branded hides last sold at 7%c. 

CALFSKINS. — As previously re- 
ported, one packer late last week sold 
Mar. light calfskins, under 9% lIb., at 
17%c. Another packer moved 6,700 
Jan.-Feb. River point heavy calf, 9144/15 
lb., at 16%4¢, as against earlier sales at 
17%4ec for Mar. River heavies. Later, at 
the close of the week, 4,000 Mar. River 
point heavies sold at 17c. Last sale of 
Mar. northern heavy calf was at 18%4c. 
Market closely sold up, except for a 
few River points and southern skins. 

The last confirmed sale of Chicago 
city 8/10 lb. calfskins was at 15c, with 
15%ec usually asked; the 10/15 lb. are 
understood to have sold quietly at 16c, 


although details have been slow in com- 
ing out, and some are offered at 16%c. 
Outside cities, 8/15 lb., are quoted 
15% @15%c nom.; straight countries 
around llc flat. Chicago city light calf 
and deacons last sold at $1.10; sellers 
talking higher. 


KIPSKINS.—Action has been rather 
slow recently on packer kipskins but 
sellers have not been inclined to press 
the market. Feb. northern natives have 
been offered at 14%c; two packers 
moved their Feb. southern natives last 
week at 14c, as previously reported; also 
their Feb. northern over-weights at 
13%4c and southern over-weights at 13c. 
Brands nominal around 12%c, pending 
some action. 


Chicago city kipskins last sold at 
12%c. Outside cities nominal at 12%@ 
12%6c; straight countries around 10%c. 

Packers last sold Feb. regular slunks 
at 80c; no action as yet on Mar. skins. 


HORSEHIDES.—Offerings moderate 
on horsehides but demand quiet. Good 
city renderers, with manes and tails, 
quoted $3.25@3.35, selected, f.o.b. near- 
by good sections; ordinary trimmed 
renderers $3.00@3.15, del’d Chgo.; 
mixed city and country lots $2.75@2.90, 
Chgo., according to quality. 

SHEEPSKINS.—Dry pelts quoted 
13% @14c per lb., del’d Chgo., for full 
wools. Shearing has started in some 
sections but the shorn lambs are being 
held back and production of packer 
shearlings is still light and will probably 
continue so for next couple weeks. One 
packer reports moving a car at steady 
prices of 75c for No. 1’s, 42%e for No. 
2’s, and 20c for No. 3’s or clips. Another 
packer is offering a truck-load at 75c, 
40c and 20c for the three grades. Pro- 
duction will run mostly to No. 3’s or 
clips and buyers talking 17%e or less; 
some outside small packer clips reported 
moving at down to 15c. Pickled skins last 
sold in the local market at $3.00 per doz. 
for Mar. take-off; it is reported that 
more could be sold that basis, with 
$3.25@3.50 asked. Some Dec. skins are 
reported to have sold in the eastern 
market at $4.12% but better than cur- 
rent quality. Packer wool pelts quoted 
$1.90@2.00 per cwt. live lamb; last re- 
ported sale by outside packer was at 
$2.00, and one packer reports moving a 
few this week that basis for Mar. skins; 
dealer reports selling 10,000 late Mar. 
outside small packer pelts at $1.90 per 
ewt. live basis. 


New York 


PACKER HIDES.—Early this week 
one packer sold 3,000 Jan.-Feb.-Mar. 
native steers at 10%c and still holds 
Dec. natives; two packers sold a total 
of 2,400 Mar. butt branded steers at 
1014¢, and 4,100 Mar. Colorados at 9%4c. 
Two other paekers are holding Mar. pro- 
duction, and three of the packers hold 
Dec. forward natives. 


CALFSKINS.—There has been a fair 
inquiry for collectors’ ealf, although no 
sales reported; the 4-5’s are quoted 
$1.05@1.10 nom.; bid of $1.25 reported 
for 5-7’s, with $1.30 asked; the 7-9’s are 
$1.75 bid and $1.80 asked; 9-12’s around 
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$2.50 nom. Packer skins are fairly well 
cleaned up, with last sales of 7-9’s at 
$2.05 and 9-12’s at $2.75; 12/17 veal kips 
sold at $3.00. 


NEW YORK HIDE FUTURES 


Saturday, Mar. 25, 1939.—New: Mar. 
11.00 n; June 11.46@11.48; Sept. 
11.85@11.89; Dec. 12.20@12.22; Mar. 
(1940) 12.53 n; 82 lots; 3 higher to 2 
lower. Old: June 10.63 n; Sept. 10.88 n. 

Monday, Mar. 27, 1939.—New: June 
11.42@11.43; Sept. 11.84; Dec. 12.19 b; 
Mar. (1940) 12.52 n; 86 lots; 1@4 
lower. Old: June 10.52 n; Sept. 10.77 n; 
no sales; 11 lower. 

Tuesday, Mar. 28, 1939.—New: June 
11.34 @11.35; Sept. 11.74@11.75; Dec. 
12.10 b; Mar. (1940) 12.43@12.48; 201 
lots; 8@10 lower. Old: June 10.45 n; 
Sept. 10.70 n; no sales; 7 lower. 

Wednesday, Mar. 29, 1939.—New: 
June 11.35; Sept. 11.77; Dec. 12.12 b; 
Mar. (1940) 12.45 n; 59 lots; 1@3 
higher. Old: June 10.55; Sept. 10.80 n; 
1 lot; 10 higher. 

Thursday, Mar. 30, 1939.—New: June 
10.98@11.05; Sept. 11.31@11.41; Dec. 
11.66 n; Mar. (1940) 11.99 n; 239 lots; 
37@46 lower. Old: June 10.08 n; Sept. 
10.33 n; no sales; 47 lower. 

Friday, March 31, 1939.—New con- 
tracts: June 10.64@10.70; Sept. 11.05; 
Dec. (1939), 11.40; March (1940), 
11.73 n; sales 636 lots; 26@32 lower. 
Old: June 9.75 n; Sept. 10.00 n; 4 sales; 
closing 33 lower. 


CHICAGO HIDE FUTURES 


Saturday, Mar. 25, 1939. 
June 11.25 n; Sept. 11.55 n. 

Monday, Mar. 27, 1939.—Close: June 
11.25 n; Sept. 11.55 n; no sales. 

Tuesday, Mar. 28, 1939.—Close: June 
11.25 n; Sept. 11.55 n;: no sales. 

Wednesday, Mar. 29, 1939. 
June 11.25 n; Sept. 11.55 n. 

Thursday, Mar. 30, 1939. — Close: 
June 11.00; Sept. 11.65; 3 lots; 25 lower 
to 10 higher. 

Friday, March 31, 1939.— Close: 
June 10.85 ax; Sept. 11.10 ax; no sales; 
closing 15@55 lower. 





Close: 


Close: 





BRITISH PROVISION MARKETS 


Liverpool, March 30, 1939.—General 
provision market is in fair shape; de- 
mand for lard is improving; hams are 
in fair demand. 

Friday’s prices were: Hams, Ameri- 
can cut, 94s; Canadian hams (A.C.), 
100s; bellies, English, 69s; Wiltshires, 
78s; Cumberlands, 69s; Canadian Wilt- 
shires, 83s; lard 36s 6d. 


MEAT AND LARD EXPORTS 


Exports of bacon, lard and tallow 
through port of New York during week 
ended March 30, were 941,065 lbs. lard, 
46,140 lbs. bacon, 12,075 lbs. tallow. 
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FRIDAY'S CLOSINGS 


Provisions 


Hog products were quiet the latter 
part of the week and steady, owing to 
uncertainties in the foreign situation. 
There was good cash demand but hedg- 
ing worked against bulges. 


Cottonseed Oil 


Cotton oil was irregular the latter 
part of the week, owing to the foreign 
situation and the Senate finance com- 
mittee’s rejection of the Connally bill, 
but aided by Senate committee approv- 
ing the bill permitting farmers to re- 
possess cotton at three cents per lb. for 
further reduction of acreage. Southeast 
and Valley crude, 5%c bid; Texas, 
5%4@5%c bid. Cash oil trade still slow. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were 
May 6.68; July 6.81@6.82; Sept. 6.92@ 
6.94; Oct. 6.95; sales 53 lots. 


Tallow 
N. Y. extra tallow, 5%%c lb., f.o.b. 


Stearine 
Stearine, 6%c lb. 


Friday's Lard Markets 


New York, March 31, 1939.—Prices 
are for export. Lard, prime western, 
6.75@6.85c; middle western, 6.65@ 
6.75¢; city, 63% @6%c; refined continent, 
6%4@6%c; South American, 6% @7c; 
Brazil kegs, 744c; shortening, 9c carlots. 





GRUBBING KIPSKINS 


A method to be followed in grubbing 
kipskins was recommended to members 
of the Institute of American Meat Pack- 
ers recently by the Institute’s sub-com- 
mittee on hide distribution methods. 

The board of directors of the Insti- 
tute recently recommended that the 
grubbing privilege, which is extended 
to buyers of all other classes of hides, 
be extended to kipskins. At a meeting 
of the Institute’s sub-committee on hide 
distribution methods, the following 
method was recommended: 

“In delivering kipskins, over-weight 
kipskins, and branded kipskins, each 
skin should be inspected for grubs. 
There should be no sample grubbing, 
as is the practice in hide delivery. The 
selection for grubs should be on a sight 
basis, the same as practiced in grubbing 
calfskins.” 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to March 31, 1939: To 
the United Kingdom, 146,419 quarters; 
to the Continent, 38,436. Last week to 
the United Kingdom 81,588 quarters; 
to the Continent, 19,223. 





CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Mar. 31, 1939: 


PACKER HIDES. 


Week ended = Prev. Cor. week, 
Mar. 31. week. 1938, 
Hvy. nat. strs... @10% @10% @10n 
Hvy. Tex. strs... @10% @10% @10 
Hvy. butt brnd’d ‘ 

Pe eee @10%4 @10% @10 
Hvy. Col. strs... @ 9% @ 9% @ 9% 
Ex-light Tex. 

Sh pidaddabae @ 9% @ 9% 7T™%@ 8 
Brnd'd cows..... @ 9 @ 9% 7™@ 8 
Hvy. nat. cows.. @ 9% @o% 8 @ 

Lt. nat. cows.... @10% @10% 7%@ 8 
Nat. bulls....... @i7 @™ 7 @7 
Brnd'd bulls..... @ 6 @ 6% 6 @6 
Calfekine ....... 174% @18% 174%4@18% 13 p15ax 
eS ee @14\%n @l4%n @ 9% 
Kips, ov-wt...... @13% @13% @9 
Kips, brnd’d..... @12\%n @124%n 8 @ 8% 
Slunks, reg...... @so0 @so @70n 
Slunks, hbris.....35 @40 35 @40 25 @30n 


Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 


Nat. all-wts..... 9 @9% 9%@10 7 @7% 
Branded ........ 8%@ 9 9 @9% 6%@7 
Nat. bulls....... @ 6% @ 6% 5%@ 6 
Brnd’d bulls..... @ 5% @ 5% 5%@ 5% 
Calfskins .......15 @16 154%@16% 11 @124 
DL” Wh bwehien.swe @12% 12%@13 @ 8 
Slunks, Reg.....70 @75in 70 @75in 60 @65n 
Slunks, hris..... @30n @30n 20 @25n 
COUNTRY HIDES. 
Hvy. steers..... @%n 7 @T%4n6 @ 6% 
Hvy. cows.. .... @%m 7 @™%n6 @ 6% 
a ee . 8\%@ 9 &8%@ 9 64%@ 6% 
Extremes ....... @10% @10% 7 @ TT 
Bulls ...... :. 5%@ 5% 5%K@ 5% 4%@ 5 
Calfskins ....... @l1l 11 @11% 8%@9 
ee eee @10% 10%@10% @ %7n 
Horsehides ......2.75@3.35 2.75@3.35 2.00@2.80 
SHEEPSKINS. 


Pkr. shearlgs.... @75 @75 50 @55 
Dry pelts........184%@14 14%@15 10 @10% 


MARCH MEAT REVIEW 


Lower prices for bacon, an improved 
demand for hams, and an increased con- 
sumption of lard were features of the 
meat trade during March, the Institute 
of American Meat Packers reported. 
Current wholesale prices of bacon are 
from 18 to 26 per cent below those of a 
year ago. Wholesale prices of beef and 
veal declined and prices of lamb in- 
creased, according to the Institute. 

Aggregate production of meat during 
March was somewhat greater than that 
of the same month a year ago and con- 
siderably greater than that of February 
this year, the most pronounced change 
over a month ago occurring in beef. Ag- 
gregate number of hogs marketed dur- 
ing March is estimated to have been 
substantially above a year ago, and also 
well above the number marketed in 
February this year. Marketings in 
March this year, however, were still 
below the March average of the five- 
year period, 1929-1933. Marketings of 
cattle were not much different from a 
year ago, although considerably more 
than during February. Number of calves 
marketed in March was well below the 
same month a year ago, while the num- 
ber of sheep marketed was greater. 

Demand for American pork and pork 
products improved in the United King- 
dom during March. 
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THIS EASTER YOU CAN HATCH 


t Round PROFITS 









NEVERFAIL 


3-DAY HAM CURE 


ou'll sell lots of hams to lots of new customers for the Easter trade. 


ss Evefy sale can be a nest-egg for future year ‘round profits—if you use 
ERFAIL 3-Day Ham Cure. 


Sasoning with NEVERFAIL imparts to your product a delicious, 
e-tempting, aromatic fragrance. It leaves a lasting, pleasant mem- 
ory and makes for future re-orders. No other process duplicates it be- 
cause with the NEVERFAIL 3-Day Ham Cure the flavor goes in with the 


Call us in as cure—permeates every morsel and fibre of the meat. 
“Seasonin —— . 

rae 9 Likewise, the NEVERFAIL 3-Day Ham Cure always produces a uniformly 
Specialists to the ; , cera 
Packing Trade“ mild cure without undercured or overcured zones. It insures an appe- 
Years of experience . . . a policy tizing, eye-catching, even pink color throughout, mouth-melting tender- 
f using only the choicest natural - , _ = 
aun ueaade dae, ness, juicy yet firm texture, with the natural binding qualities of the 


tory and experimental facilities meat fully retained 


. + @ reputation for absolute in- 


tegrity—these are our qualifica- . A ° 
hein is “annie ancien Make this Easter pay year ‘round profits. Let us show you how with a 


Oat Uh GOR WED YEW On & sne- demonstration of the NEVERFAIL 3-Day Ham Cure in your own plant. 
soning formula to improve the ome Cees ees Seems 


sale of all your meat specialties. No Obligation. Write or wire. 


WE LEAD......... others must follow! 


H. J MAYER & SONS CO. 


6819-27 S. Ashland Ave., Chicago, Illinois 


Canadian Sales Office: 159 Bay St., Toronto . . . Canadian Plant: Windsor, Ontario 
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WHOLESALE FRESH MEATS 


Carcass Beef 
Week ended 





Prime native steers— Mar. 29,1939. 
400- 600 ..... ..---20 @20% 
600- 800 ... : 20 @204 
800-1000 ..... wheat 20 @21 

Good native steers 
400- GOO .......- 17 @17% 
600- 800 17 @17% 
800-1000 17 @17% 

Medium steers— 

400- 600 ....... 14%4@15 
600- 800 ...... ° 144%2@15 
GEGEN voweees ...-- 14% @16 

Heifers, geek, 400-600....16 @I17 

Cows, 400-GOO ......... 12 @13% 

Hind Paar i choice. . @24 

Fore quarters, choice.. @16% 

Beef Cuts 

Steer loins, prime....... unquoted 

Steer loins, No. keene a32 

Steer loins, No. 2.......- @2 

Steer short loins, prime. . cnnanes 

Steer short loins, No. 1... @50 


Steer short loins, No. 2... 
Steer loin ends (hips). 
Steer loin ends, No. 2.. 
Cow IIMS cocccccccceve 
Cow short loins........ 
Cow loin ends (hips).. 





Steer ribs, prime.... unquoted 
Steer ribs, No. 1..... @2 
Steer ribs, No. 2..... @21 
Cow ribs, No 2...... @i5 
Cow ribs, No. 3...... @13% 
Steer rounds, prime.. unquoted 
Steer rounds, No. 1... @18% 
Steer rounds, No. 2.. @172 
Steer chucks, prime.. unquoted 
Steer chueks, No. 1.. @16 
Steer chucks, No. 2... @i5 
Cow rounds ...... - 


CoW CRUCKS ...ccccce 
Steer plates ..... 
Medium plates 

Briskets, No. 1 ; 

Steer navel ends. — 

Cow navel ends.... 

Fore shanks ....... 
Hind shanks ........... 
Strip loins, No. 1, bnis 
Strip loins, No. 2.... 
Sirloin butts, No. 1.... 
Sirloin butts, No. 2...... 
Beef tenderloins, N 
Beef tenderloins, N i 
ES EaSe eer 
Flank steaks .........- 
Shoulder clods ........ 
Hanging tenderloins a 
Insides, green, 6@8 lbs.. 





Outsides, green, 5@6 Ibs. @17% 
Knuckles, green, 5@6 Ibs @li % 
Beef Products 
Brains (per Ib.). @i7 
BOOTED cccccccs @i10 
pO eee @20 
Sweetbreads ..... @ij 
Ox-tail, per Ib...... @12 
Fresh tripe, plain. ° @10 
Fresh tripe, H. C... @11% 
eee ia @20 
Kidneys, per Ib..... . @10 
Veal 
Choice carcass 16 @17 
Good carcass .. 14 @15 
Good saddles .. 20 @21 
Good racks . 13 @l14 
Medium racks @i4 
Veal Products 
Brains, each ... @10 
Sweetbreads a3e 
Calf livers ... @55 
Lamb 
Choice lambs ...... . @ij 
Medium lambs . al6 
‘hoice saddles ... a2 
Medium saddles @20 
Choice fores ...... a5 
Medium fores .. @l4 
Lamb fries, per Ib... a3i 
Lamb tongues, per Ib. ai6 
Lamb kidneys, per Ib.. a20 
Mutton 
Heavy sheep ... . a@ 9 
Light sheep . @ll 
Heavy saddles . «13 
Light saddles . a@al5 
Heavy fores . ai7 
Light fores . @ 8 
Mutton legs . @l5 
Mutton loins ... all 
Mutton stew .... @ 6 
Sheep tongues, per lb. @12% 
Sheep heads, each........ @10 
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Cor. 
1938. 


week, 


154% @16 
15%, @16 


15% @16 


13% @14% 
13% @14% 
13% @14%4 


@13% 
@13% 
@13% 
@14 
@i2 
@21% 
@ll 





@i6 
@l4 
@20 

3 


@ll 


@il 
@t0 
@42 


@is 
aii 
@2\ 
@20 
als 
fal4 
@30 
@l5 
@20 


aio 
@lli 


@ 8 
aly 
al2 
@ 6 
@12% 
@10 


DRY SAUSAGE 

















Cervelat, choice, in hog bungs 40 
pi eae sae 21 
ST re $33 
Holsteiner ... 2845 
B. C. salami, @34 
Milano, salami, choice in hog bungs..... @34 
B. C. salami, new condition............ @20% 
Frisses, gan Na hog middles.......... = 
7eno! y . ER Te TT D 
Fresh Pork and Pork Products ae. @3l 
Pork loins, 8@10 Ibs. av. @18 @21 Mortadella, new condition.............. @21 
ica tc osere ee 3 @13 @l4 Capicola ....scceccsesecccsececcvecenes @i4 
Skinned shoulders ....... @l4 @15 Italian style hams.........-.-0sseeeees 
Tenderloins ....... ioe @32 @35 pe Pe rire @38 
_— errr ee eae @13 Si 
Back fat . whoo @ 8 
Boston butts Saati as crear a @16 @li LARD 
Boneless butts, cellar one @20 
eee eee @2 2 
aa IIIlD @10 @10 Prime steam, cash, Bd. Trade..... @ 6.30n 
ieee apapelen tated Ae @10 @ll Prime steam, loose, Bd. Trade..... @ 5.674%n 
Neck bones ..... i @ 4 @ 5 Refined lard, tierces, f.o.b. Chgo... @ 7.62% 
NEE A ccosu:o5-cucae @ll @ll Kettle rend., tierces, f.o.b. Chgo... @ 8.50 
Blade bones ....... nha @ll @i12 Leaf, kettle rendered, tierces, 
Wee MOE. ca mace cenves @ 4 @ 4% _f.o.b. Chicago .......+sse0- @ 9.05 
Kidneys, per ib.......... @10 @ 9 Neutral, tierces, f.o.b. Chicago. ; g 8.50 
alata tab lee iets @10 @ 8% Shortening, tierces, ¢.a.f........... 9.50 
DED. Scuwoaeds seers @9 @9 
| ee @ 4 @ : 
BMOUTH .cccccescsscseses @ 5 @ 
Heads |...... eeacans @ 6% @ 7% OLEO OIL AND STEARINE 
CPOE, 0 n.6'sceancanes @ 6% @i7 
Extra oleo oil (in tierces)............... g 7™% 
DRY SALT MEATS Prime No. 2 oleo oll........--sseeeeeees 7 Hid 
PUNO GUS GHG ck ovis rcicdivescucess 64%@ 6 
Clear bellies, 14@16 Ibs.............+. @ 9%n 
Clear bellies, 18@20 Ibs............... bs H+ 4 
Rib bellies, 25@30 Ibe.............0- 7 & 
Fat backs, 10@12 Ibe...........-csees @ 5% TALLOWS AND GREASES 
Fat backs, 14@16 Ibs........cccccccee @ 6 
eres @ 7% (Loose, basis Chicago.) 
SOE WORE o veseweceetenccdesiscen decane @ 6 
Edible tallow, 1% acid........... Seviees @ 52 
Prime packers tallow. 3-4% acid....... 5% @ 5 
WHOLESALE SMOKED MEATS eS i Re rere 54%@ 5% 
‘ A ees BE Wis Bee Belen 44s beeececcces @ 5 
Fancy reg. hams, 14@16 lbs., parchment . @22 Choice white grease, all hog ee ene 5%4%@ 5% 
PADEF «esse essences se ee sees 21% @2 A-White grease, 4% acid...........+.-- @ 5% 
Fancy skd. hams, 14@16 Ibs., parchment OD B-White grease, maximum 5% acid. @ 5% 
Lo sp pea ry tba’ plain: “soezite Yellow grease, 16-30 £.£.8.....ccccceces @ 4% 
Standard reg. hams, @16 108., plain, .<U4 Gal” Brown grease, BW L.E.G.ccccccccvvvcvces 4 
Picnics, 4@8 lbs., short shank, plain...15% @17 > area fa 14@ 4% 
Picnics, 4@8 Ibs., long shank, plain.. 144 @15 4 





Fancy bacon, 6@8 Ibs., parce hment paper. 21% @: 


Standard bacon, 6@8 lbs., plain......... 19 @2 ; ANIMAL OILS 


No. 1 beef sets, smoked 





RS, DO UIs a e.v0ct es cecvecvewes 35 @36 Per lb. 
Outsides, 5@9 Ibs......-..--+++++++s tb fa Prime edible lard oil...........ceecceeeeces 9% 
_ Knuckles, 5@9 Ibs...........--...0++ @33 Prime burning oil......... 5 is ace 9% 
Cooked hams, choice, skin on, fatted.. @35 Prime lard oil—inedible................-. a 
Cooked bams, choice, skinless, fatted... “* @36 RI ee 8% 
Cooked picnics, skin on, fatted.. @27% REESE SR RAR RD GRICE ES 8% 
Cooked picnics, skinned, fatted @28% NE SE PE co wavdonnsworycssae eats 814 
ee I eres er 8% 
BARRELED PORK AND BEEF es. 2 Ee Glee aeeccewess 8 
No. 2 lard oil....... ec arerath Site ™ 
Clear fat back pork: Acidless tallow oil... ‘ee < 8 
Se 5 Sa rer $12.50 20° C. T. neatsfoot oil. neGameanats . 
80-100 pieces ... Sia wie eone! ain bee oso ae Pure neatsfoot oil 11% 
100-125 pieces ..... Se oho 029404 ore 8 eee 11.75 Prime neatsfoot oil. . 8% 
DORR PETE cece vasecsscccveveccesccscceseses 16.00 Extra neatsfoot oil.. 8% 
PRNINE OU 6 6 0.0.00.5:9.0:00'55:340909.0+:0000000090 Ee No. 1 neatsfoot oil 8% 





Clear plate pork, 25-35 pieces.............. 13.50 
Pinte BOSE cccicsccceccaceevevesecevenscesvce 23. 


00 
Extra plate beef... .cccccccccccccccccccccce 24.00 VEGETABLE OILS 
VINEGAR PICKLED PRODUCTS Crude cottonseed oil, in tanks, f.o.b. 











- VaRey BOLBTS, SOON 00 0 6i0ks0escesce 
Port feet, GOOD. BBs ccc cccscvccccesceseces $16.50 White deodorized, in bbls., f.o.b. C ty 8 
Lamb tongue, short ‘~~ 200-Ib. bbl......... 65.00 Yellow, deodorized 8 
Regular tripe, 200-Ib. bbl.......... emae wees 16.00 Soap stock, 50% f.f. f.0.b. ¥ . 1% 1 
Honeycomb tripe, 200-Ib. bbl..............-.- 22.50 Soybean oli, f.0.b. ‘mills neice . 4% 4 
Pocket honeycomb tripe, 200-Ib. bbl......... 26.00 Corn oil, in tanks, f.o.b. mills @ 6. 
Coconut oil, sellers’ tanks, f.o.b. coast... 2%@ 2% 
SAUSAGE MATERIALS Refined in bbls., f.o.b. Chicago......... @ 8 
(Packed basis.) 
Regular pork trhnenings. » siasaseess-+s THe Ih OLEOMARGARINE 
Special lean pork trimmings 85%.. ane b 
Extra lean pork trimmings 95%... -17 @17 F. 0. B. Chicago. 
Pork cheek meat (trimmed)..... os to ts White domestic vegetable margarine.... @14% 
Pork hearts ......+++++++++ “° White animal fat margarine, in 1 Ib. 
xn eS. er er ee 8 cartons @14 
Native boneless bull meat (heavy).. 414@14% Water churned pastry.... le aiacegaa? Maar Q @10 
re vs 18% Milk churned pastry... st ae ail 
ole - eve ee 3” J 
Dest trimiinns Ak pckes a10% White nut margarine.. @ 8 
Beef cheeks (trimmed)............ me . 
Dressed canners, 350 Ibs. and up....... @10¥, (Continued on page 39.) 


Dressed cutter cows, 400 Ibs. and up... . 
Dr. bologna bulls, 600 Ibs. and up...... 
Pork tongues, canner trim, S. P......... 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 
Pork sausage, in 1-Ib. carton........... 
Country style sausage, fresh in link.... 
Country style sausage, fresh in bulk.... 
Country style sausage, smoked 
Frankfurters, in sheep casings.... 
Frankfurters, in hog casings..... 
Bologna in beef bungs, choice... 
Bologna in beef middles, choice. 
Liver sausage in beef rounds........... 
Liver sausage in hog bungs............. 
Smoked liver sausage in bog bungs...... 
TeRG CROPOD 200 sek cc tsiesccececoeees a 
New England luncheon specialty........ 
Minced luncheon specialty, choice....... 
TOROS CRUNNGS 660 ccc cc acescccceccncce 
Blood sausage . 
BOUBE cccceccevesccece ‘ ee 
Polish GRUGRBE 0.0 ccccccccccccvecoscoes 





PURE VINEGARS 








Page 37 

















Quality is more important to buy- 
ers today than ever before. Sau- 
sage manufacturers who are mak- 
ing the kind of products which the 
buyers want are also making 
profits for themselves. Sales begin 
in the cutter! 














There is a strong movement to- 
ward quality improvement in the 
sausage industry. The easiest way 
to improve sausage quality is 
through the use of better ingredi- 
ents. One of the ingredients which is helping in this improve- 
ment of quality is dry milk solids.* 


When high grade dry milk solids is used, you can be certain that 
no other ingredient in your sausage is higher in quality. Be sure, 
however, that you buy only high grade dry milk solids, packed 


*Dry milk solids is the product resulting in approved barrels or drums to protect and preserve its good- 

from the removal of fat and water from ness. Animal feed dry skim milk is sold in bags. Don’t lose your 
- - ; ae 

wii te conteins wat erst 9% week. business, your money, and reputation, trying to save a dime! 


ee ee ee AMERICAN DRY MILK INSTITUTE, Inc 
+ | s 


221 N. La Salle Street, Chicago, Ill. 























E are sure this is the most practical, 
and when printed with bright colors, 
the most attractive wrapper for butter and other moist foods 
that money can buy. 


WEST CARROLLTON PARCHMENT COMPANY 
WEST CARROLLTON, OHIO 
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Chicago Markets 


(Continued from page 37.) 





CURING MATERIALS 


Nitrite of soda (Chgo. w’hse stock): 
In 425-lb. bble., delivered................ 
Saltpeter, less than ton lots: 
Dbl. refined granulated....... 
Senall CTFStAN .0.ccceces eens 
Medium crystals ee 
ar eer re rey ree 
Dbl. rfd. gran. nitrate of soda............. 
Salt, per ton, in minimum car of 80,000 Ibs. 
only, f.o.b. Chicago, per ten: 








EE ak cea 540s ek kre ae ah ee ynenees 7.20 

pO errr aes OE eee 10.20 

EL Biv Ka¥'e o00'40's0 0.05 44.040 0604 48000 640005 6.80 
Sugar— 

Raw, 96 basis, f.o.b. New Orleans.... @2.88 
Second sugar, 90 basis.... None 

Standard gran., f.o.b. refiners (2%).. @4.50 
Packers’ curing sugar, 100 lb. bags, 

C.o.m,. Beemer ve, EG., BERS Bie ccccccce @4.10 
Packers’ curing sugar, 250 lb. bags, 

f.o.b. Reserve, La., less 2%......... @4.00 
Dextrose, in car lots, per cwt. (in cotton 

"BG ee eee ene @3.64 

ee eee @3.59 


SAUSAGE CASINGS 
(F. 0. B. Chicago.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 





Domestic rounds, 180 pack.... @. 
Domestic rounds, 140 pack 2. 
Export rounds, wide... ‘ 
Export rounds, medium : 
Export rounds, narrow oe 
No. 1 weasands....... o 
No. 2 weasands........... err i 
No. 1 bungs...... : Sara miata ‘ 
No. 2 bungs...... Kaes-cates hee oes D. 
ere » 
Middles, select, wide, 2@2% in. @.40 
Middles, select, extra wide, 2% in. 
errr cr ee @.65 
Dried bladders: 
wk Se rr oe -65 
10-12 in. wide, flat.. ihare 55 
8-10 in. wide, flat...... Beeateeledetn .35 
ee ee ree Seeess -25 
Hog casings: 
Narrow, per 100 yds ‘ 2.10 
Narrow, special, per "100 yds 1.95 
Medium, COMMENT 20.000 Seed 1.35 
English, medium ..... 1.15 
NS I sai igre nib v: 6:00 brasean 1.05 
Extra wide, per 100 yds. 75 
Export bungs .......... -20 
Large prime bungs.... 15 
Medium prime bungs... .O8 
Small prime bungs.. .04 
Middles, per set 18 
EE ianea « ale aaeveue-ai .09 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 


Whole. Ground. 








Per lb. Per Ib. 
Allspice, Prime . ‘ . 16 
Besifted ...... sae : - 16% 
Chili Pepper : 3 ete 
Chili Powder , ; ; oe 
Cloves, Amboyna . : oe 
Madagascar . ee 
Zanzibar ...... ; . 20 
Ginger, Jamaica a 
African . 7% 
Mace, Fancy y ‘Banda. . 60 
East India ... . 53 
I. & W. I. Blend. ee 
Mustard Flour, Fancy. 
50. eee eererseeees 
Nutmeg, Fancy Banda. — ‘i 
3 eee ; aces’ Cate 21 
E. I. & W. I. Blend... ‘ - 16% 
Paprika, Extra Fancy.... : ae 40 
Pepina Sweet Red Ewqoee “0 26% 
Pimiexo (220-Ib. bbls.) . na rare 27% 
Pepper, Cayenne ...... + yaa 26 
Be ON BP Biciccc cscs _— 19 
Pepper, Black Aleppy.. 5 are a 9% 10% 
Black Lampong ..... we axe 6 7% 
Black Tellicherry ... kaeras oats. 1 11 
White Java Muntok nbaielese 914 11% 
White Singapore . ataie ws waree 9 11 
oo rere =e 10% 


SEEDS AND HERBS 
Ground. 


or 
Whole. Sausage. 


Caraway Seed ....... Kite eens 9% 11% 
Celery Seed, French... ieeneee Ge 20 
SIE | con sintceaar ness. — 14 
Coriander Morocco Bleached...... 8 2 
Coriander Morocco Natural No. 1.... 6% 8% 
Mustard Seed, Dutch Yellow........ 9% 12% 
EE th ok Geode danieaeea hee ve 7% 10% 
Marjoram, French ................. 19 22 
CEOGEMO cece decvecctcee nee -- 138% 16 
Sage, Dalmatian, Fancy............ 84 10% 
NG Seer re 7% 9% 


The National Provisioner—aApril 1, 1939 


UZ 


LIVE CATTLE 





Steers, good, 1102-1221-lIb............ ee 30@11.00 
ee ae a @ 9.85 
RN GID a o.005 5 vin s-s 060 so 004 oe @ 8.75 
CONE, GTN 9:0 wins cet ecuv ce reseuies 5.75@ 6.50 
Cows, common oe Ricoh 4 ane ee 5.00@ 5.50 
ee, MOTE. eck eeweses- ues Sebeins 6.25@ 7.50 
Vealers, good and choice............ = 50@ 13.00 
Vealers, medium ......... cbeenenns @ 9.50 
VORICEE, COMMMROR ccc cccccccccccccees 6. 00@ 7.00 
Hogs, good to choice, 190-195-Ib..... $ @ 7.95 
PUCHIRG COWS 0:60:00 one.cn 00nceaes cece 6.25@ 6.50 
Lambs, medium and good........... $ @nom. 
City Dressed. 

CIE, MR ic 05 5005 4.00068 22 

Choice, native, light.........--+2eeeeee- 21 

Native, common to fair.............00++ 18 





Western Dressed Beef. 
Native steers, 600@800 lIbs............. 19 @22 
Native choice pot 440@600 Ibs....19 @20 
Good to choice heifers. 17 @is 








Good to choice COWS. .........0ee005 o-e-15 @16 
Common to fair CowS........ccccccccees 13. @l4 
Preah: .Golggel. WHEs.s0<ccccspecvcescoce 12% @13% 
Western. City. 
Se 2S ene rr 25 @27 26 @28 
WO, 2B Mio 6c ccwce sets ae 23 @24 
ES ee 19 @21 21 @22 
No. 1 loins.. Ree re. 40 @48s 44 @50 
Oe) Eee 36 @42 
eS ae 24 @25 30 @34 
No. 1 hinds and ribs..... 22% @24 23 @25 
No. 2 hinds and ribs..... 20 @22 21 @22% 
No. 1 rounds...... ca eae @lj 17 @18 
PB NC iyo «019.0 0008 @16 16 @17 
No. 3 rounds...... px @15 15 @16 
es. DE Wek encnwosee @ij @18 
No. 2 chucks....... nee @i16 @ij 
OG, B Cir vc svcctvens @15 @16 
City dressed bolognas..............ss06 14 @15 
Rolls, reg. 6@8 Ibs. av................ 23 @25 
Rolls.  /-_— SS 3 Sr 18 @20 
Tenderloins, 4@6 lbs. av............... 50 @60 
Tenderloins, 5@6 Ibs. av............... 50 @60 
GROMEECE CHOU < n:ccscswsesscososccccies 16 @18 
Ce Ie EE LET S- 15% @16% 
Medium ere --14%@15% 
Common 13%@14% 
ie TS.. “G oe 00-054-65494:5408 5 0-08 18%,@19% 
Spring lambs, good to medium......... 17% @18% 
Saat TE, M0 6:66 56:60 s 200008 16% @17% 
eC ree agree kdwaeaaee ll @13 
SOG, CE wie see cewetsawinessses 9 @ll 


DRESSED HOGS 


Hogs, good and choice (90-140 Ibs., 


head on; leaf fat 


Im) ..ccccccsccccs $11.50@12.00 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 lIbs.. wer 
Shoulders, Western, 10@12 lbs. av...... @l5 
Butts, regular, Western................ is @li7 


Hams, Western, fresh, 10@12 lbs. av...184%4@19% 
Picnics, West., fresh, 6@8 lbs. av...... 12% @13% 
Pork trimmings, extra lean............. 19 @20 
Pork trimmings, regular 50% lean. 9% @10% 
| rear pewaniene --13%@14 


COOKED HAMS 


Cooked hams, choice, skin on, fatted.... @38 
Cooked hams, choice, skinless, fatted.... @39 


SMOKED MEATS 


tegular hams, 8@10 Ibs. 
Regular hams, 10@12 Ibs. 
Regular hams, 12@14 lbs. 
Skinned hams, 10@12 lbs. 
Skinned hams, 12@14 lbs. 
Skinned hams, 16@18 Ibs. 
Skinned hams, 18@20 lbs. 











Pe, 8 oss 6:6-0:0:0-0-0:0:0s 040 40% 
Pienies, GGG TRS. BV. sicccsecceess: ak 
City pickled bellies, 8@12 Ibs. av...... 21 @22 
Bacon, boneless, Western......... .---24 @25 
Bacon, boneless, city : 
eeneeee, DENS WL BE oc cc sieweccesdeis 21 @22 
ge Te Tee eee oa @2: 
BG SEG Sons csctedvewescodece @24 





FANCY MEATS 


Fresh steer tongues, untrimmed...... 16c a pound 
Fresh steer tongues, l. c. trimmed.... 28c¢ a pound 
BWOCCMTONES, BOGE once k vivececceses 30c a pound 
NS WD seca s veciinwewese 70c a pair 
Pere ee 12¢ a pound 
Perr : 4c each 
SNS GEE Heecscas rei ereessevedes 29¢ a pound 
so  . SROOPEP OTe TT CUTER ERTL CEO l4c a pound 
Beef hanging tenders................ 30c a pound 
NE | RS See eer epee et 12c a pair 
BUTCHERS' FAT 

SR TI beac epic enn tee den eeses ten $1.50 per cwt. 
Sy er re 2.25 per cwt. 
Be CNG 6c c cence scecotecnoeshas 3.25 per cwt. 
ee reer ee ee 2.75 per cwt. 


GREEN CALFSKINS 


5-9 914-12% 124-14 14-18 18 up 
Prime No. 1 veals...15 2.10 2.25 2.30 2.45 





Prime No. 2 veals...14 1.90 2.05 2.10 2.15 
Buttermilk No. 1....12 1.80 1.95 2. sees 
Buttermilk No. 2. +l 1.65 1.80 1.85 .... 
Branded gruby oe 80 1.00 105 1.10 
Number 3 .... 80 1.00 1.05 1.10 


BONES AND HOOFS 


Per ton 
del'd basis. 
eee $62.50 
light .. 


4 
Flat shins, heavy 
light 








PRODUCE MARKETS 





BUTTER. 

Chicago. New York. 
Creamery (92 score)..... by 24 @2A4% 
Creamery (90-91 score) ...23% @23% 24% @24% 
Creamery firsts (88-89) ...23% @23% 2344 @24 

EGGS. 
Wty Qemte ox cc ccccccens - onnkeaae 
Firsts, fresh .... ; "161% @16%4 174,@17 
Standards ........ceeeee covsccece 18% @1s8 
LIVE POULTRY. 

ase ates : 9 @18% 191,423 
Springs sony ipod Sd ASK “20 @22 @i6 
TROD eves sarisvscesten ne saswanaunt 
Broilers .......0s2ss0: 15 @19 16% @20 
Serre 18 @24 G 
GtASS 22 cecee . ohon BIG occ cccccce 
eS eee 12 @13 13 @15 
a 12 @18% @l4 
eT ee 10 @l4 @13 
ee ee 16 @28 23 @35 


DRESSED POULTRY. 
Chickens, 17-24, frozen...22 @24% 
Chickens, 25-47, frozen. ..19%@21 
Chickens, 48/up, frozen. ne 24% 23 25 


22% @24 


Fowls, 31-47, frozen...... @19% 18% @20 
48-59, frozen ...... eee 30 @21% 21 @22 
60 and up, frozen..... -20 @21% 20 @22 

Turkeys, Northwestern, 

Young toms, boxes, 

PROBED ..cpcccccevece @28% @2 
Young hens, boxes, 

TFOBEN .ccccccccccece @30 @32 





BUTTER AT FIVE MARKETS 


Wholesale prices 92 score March 18 to 24: 





March. 

18. 20. 21. 22. 23. 24. 
Chicago 22 21% 21% 21% 21% 21% 
York..22% 22 224 20% 22% 22% 
Boston 234% 22% 22%-23 3aito -22 2214. -22% 23 
Philadel- 

phia..22 22% 22% 22% 22 22% 
San Fran- 
cisco.25 24 23% 23% 23% Not 


available 
Wholesale prices carlots—fresh centralized—90 
score at Chicago: 
House .22 21% 21% 21% 21% 21% 
Receipts of butter by cities (lb.—Gross Wt.): 
—Since January 1.— 
week. week. 1939. 1938. 
Chgo. ..3,013,748 2,977,468 55,998,001 44,373,279 
New 
York. .3,669,327 3,792,245 58,292,708 56,644,526 
Boston .1,250,492 1,053,643 16,973,066 17,738,551 
Phila. ..1,241, 711 1,096,062 16,036,358 16,591,752 
Total. .9,175,278 8,919,418 147,300,223 135,348,108 


Cold storage movement (lbs.—net wt. 
In Ou On hand 





): 
Same day 








Mar. 23. Mar. 23. Mar. 24. Last year. 

Chicago .... 18,222 506,074 39,163,813 4,254,387 
New York.. 48,682 183,814 34,648,202 1,282/578 
Boston 136 §=617,448 ~=—-:1,077,266 179,910 
Phil - 138,850 2,475 246,049 702,860 
Total . 80,890 709,811 75,135,330 6,419,735 








PACHERS PAY MORE 
BUT GET LESS MEAT 


ACKERS operating under federal in- 

spection paid $117,000,000 for live- 
stock slaughtered during February, 
1939. This was $6,000,000 more than 
they paid in the same month a year ago 
and $14,000,000 more than the five- 
year-average cost for February. Cost 
of each class of livestock in February 
this year compared with a year ago and 
the five-year-average was as follows: 


FEBRUARY LIVESTOCK COST. 


5-yr. 
1939. 1938. Feb. av. 
Ce . seewes $48,000,000 $42,000,000 $40,000,000 
ere 6,000,000 6,000,000 5,000,000 
Hogs ........ 51,000,000 53,000,000 48,000,000 
BOG cocceess 11,000,000 9,000,000 10,000,000 
Betas ocvce $117,000,000 $111,000,000 $103,000,000 


Although packers paid more in Febru- 
ary this year than in either of the two 
previous periods, they secured consider- 
ably fewer livestock which yielded 17,- 
000,000 lbs. less meat, but 7,000,000 Ibs. 
more lard. Numbers of head of live- 
stock procured for the above expendi- 
tures and meat and lard produced: 


NUMBER OF LIVESTOCK PURCHASED. 


1939. 1938. 5-yr. Feb. av 

Cattle .... 653,000,000 716,000,000 708,000,000 

Calves .... 385,000,000 398,000,000 413,000,000 

Hogs .....2,890,000,000 2,833,000,000 2,767,000,000 

Sheep ....1,361,000,000 1,424,000,000 1,270,000,000 

MEAT AND LARD PRODUCED. 
1939. 1938. 5-yr. Feb. av. 
Ibs. Ibs. Ibs. 

ee 330,000,000 359,000,000 351,000,000 

WEE. <wesvccves 38,000,000 40,000,000 2,000,000 
Pork and 

ard .......501,000,000 485,000,000 460,000,000 
Lamb and 

mutton .... 58,000,000 60,000,000 52,000,000 

Total ......927,000,000 944,000,000 905,000,000 

SOE acéscvns 72,000,000 49,000,000 54,000,000 


It will be seen, therefore, that the 927,- 
000,000 Ibs. of meat and lard produced 
in February this year cost packers for 
livestock alone $6,000,000 more than the 
944,000,000 Ibs. in February, 1938. 


ALL CATTLE: NUMBER 
UNITED STATES, 1867-1939 


ON FARMS JANUARY 1, 
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*GOWS AND HEIFERS 2 YEARS OLD AND OVER KEPT FOR MILK 


Fluctuation of cattle population in the United States during the past 70 years is shown 
in the above chart issued by the U. S. Bureau of Agricultural Economics. Trend in 
dairy cattle population has been steadily upward during this period and fluctuations 
in total cattle numbers parallel those of beef cattle population. However, as practically 
all cattle are ultimately processed for meat, it will be seen that the trend in beef pro- 
duction during the current decade is the highest for any similar period of record. 
Even 1939 cattle population was exceeded only in years forming two peak periods. 





INCOME FROM SHEEP 


Sales of sheep, lambs and wool in 
1938 totaled $235,000,000 which was 
well under the 9-year high of $308,817,- 
000 in 1937, the Bureau of Agricultural 
Economics reported. The drop in in- 
come from sheep followed the general 
trend in farm income which increased 
materially from 1933 through 1937, 
with a loss of part of the gain in 1938, 
the bureau stated. Cash income from 
sheep and lambs alone in 1938 totaled 
$165,000,000, about 14 per cent less than 
in 1937. This was believed due to weak- 
ness in consumer demand for meat and 
a moderate increase in the number 
of sheep and lambs marketed. 


KINDS OF LIVESTOCK KILLED 


The percentage of each class of live- 
stock slaughtered during February, 
1939, compared with the like month in 
1938: 


Feb., Jan., Feb., 
1939. 1939. 1938. 
Per cent. Percent. Per cent. 
Cattle— 
OC 44.50 49.34 
Cows and heifers. .47.74 51.63 48.16 
Bulls and stags.... 3.93 3.87 2.50 
Hogs— 
Ee ee 44.38 43.38 45.86 
Barrows .........-54.97 55.69 53.42 
Stags and boars.... .65 .93 42 
Sheep and lambs— 
Lambs and year- 
BOE deusec count 94.56 94.37 93.18 
CY sbivccccanwa sn: Me 5.63 6.82 


















Dayton ,Ohio 


Crery Day 


ALL IMPORTANT 
MARKETS 


KENNETT-MURRAY 
Livestock Buying Serice 





Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 

















La Fayette, Iud. Louisville, Ky. 


Sioux City, lowa 





Omaha,Neb. Cincinnati,Ohio Indianapolis, Ind. 


Nashville, Tenn. 
Montgomery, Ala. 











Do you buy your Livestock | 
through Recognized Pur- 
chasing Agents? 
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CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Des Moines, Ia., March 30, 1939.—At 
20 concentration points and 10 packing 
plants in Iowa and Minnesota hog prices 
at interior plants and concentration 
yards were down this week despite 
somewhat lighter receipts. Thursday’s 
market on butcher hogs closed 15@25c 
lower; packing sows 10@20c down, as 
compared with last Saturday. 

Good and choice, 180-220-lb. barrows 
and gilts sold at $6.70@7.10, mostly at 
$6.75/up at yards and $6.90/up at 
plants. Average of 220-250-lb. brought 
$6.55@7.00, mostly $6.75/up at plants; 
250-270-lb., $6.45@6.80; 270-290-lb., 
$6.30@6.65.  290-350-lb., $6.00@6.50; 
better grade 160-180-lb., $6.55@7.00 
with mediums discounted 10@50c. Good 
packing sows, 350-lb. down, $5.90@6.10; 
few $6.15; 350-425 lb. packers, $5.70@ 
6.05; 425-550-Ib., $5.50@5.90. 


Receipts for week ended March 30: 


This Last 

week. week. 
PetGey,. Mae. Dh....... 24,400 27,000 
Saturday, Mar. 25.. ; . 25,500 22,3 
Monday, Mar. 27....... 38,700 33,500 
Tuesday, Mar. at a . 18,900 20,700 
w ednesday, Mar. 29.. 17,100 19,500 
Thursday, Mar. 30. 15,300 22,500 


CATTLE IMPORTS LARGE 


Cattle imported into the United States 
during February and the first two 
months of 1939 showed large increases 
over the number imported in the like 
periods of 1938. During the two months 
nearly four times as many cattle came 
in as in January and February, 1938, 
marked increases occurring in ship- 
ments from both Canada and Mexico. 

Imports for 1939 and comparative 
periods of 1938 are reported by the U. S. 
Department of Agriculture as follows: 








Feb., 2 mos. Feb., 2 mos. 
1939. 1939. 1938. 1938. 
Canada— 
Over 700 Ibs..... 6,632 36,001 2,611 6,900 
200-700 Ibs....... 135 164 276 
Under 200 lbs... 3,502 3,694 7,524 
EE Geduudeca 10,269 6,469 14,700 
Mexico— 
Over 700 lIbs..... 1,480 27,191 2,264 6,477 
200-700 Ibs....... 51,269 104,927 14,764 24,619 
Under 200 Ibs.... 6,129 8,350 49 107 
Total ......... 58,878 140,468 17,077 31,203 
Other countries— 
Over 700 Ibs..... 4 4 21 21 
200-700 Ibs....... 58 104 168 172 
Under 200 lbs.... .... 1 











Total all im- 


PUEWB  ccccccs 69,209 183,880 23,735 46,006 


HOG KILL INCREASES 


Trend in hog slaughter in recent 
weeks has been upward, with the kill 
under federal inspection during the 
three weeks ended March 24 at eight 
packing centers totaling 817,648 head 
compared with 631,037 head in the like 
period a year earlier. During the week 
ended March 24, the kill at these points 
totaled 57,696 head more than in 1938. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, March 30, 1939, 
as reported by the U. S. Bureau of Agricultural Economics: 


Hogs (soft & oily not quoted). 


BARROWS AND GILTS: 
Good-choice: 





140-160 Ibs. .........2+eeee $ 6.90@ 7.30 
DE Suites uAhova dre 7.15@ 7.35 
Sp ERE 7.20@ 7.40 
SPREE S 2 7.20@ 7.40 
OTL Ter eee 7.15@ 7.40 
kn aageW Rae bee 6.90@ 7.25 
sss wewa'e 6.65@ 7.00 

Medium: 
RLM as cw lesming< wha 6.65@ 7.15 
4 2S ee 6.70@ 7.20 
SD ME, dens cesincsvenss 6.75@ 7.20 

PACKING SOWS: 
Gass: 

dv tapeaeseeeeee 6.35@ 6.50 
350425 DE: an Feaaserdoncne 6.25@ 6.40 
CE EE, Savicbesoncases 6.00@ 6.30 

Medium: 
ee 5.75@ 6.35 


PIGS (Slaughter): 
Good-choice, 100-140 Ibs.... “2 ‘ 
Medium, 100-140 Ibs........ 5.75@ 6.90 
Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 


CS ine on cween aes 11.50@12.75 

gt. SSS Sarees 11.50@13.00 

| cen aw aae snide 11.50@13.00 

eo | eee 11.50@13.00 
STEERS, good: 

oe 2. ao 9.50@11.50 

SG ME. wec0essedoews 9.50@11.5 

SLU ae 9.50@11.50 

1300-1500 Ibs. sebagai 9.50@11.5 
STEERS, medium: 

EL, (65a hits 66 0¥00 8.25@ 9.50 

CES. 090.6500 04009 8.25@ 9.50 
STEERS, common (plain): 

TOPE TER. cicteccccccce 7.25@ 8.25 


STEERS AND HEIFERS: 


Choice, 550-750 Ibs......... 10.25@12.00 


Good, 550-750 Ibs........... 9.25@10.25 
HEIFERS: 

Choice, 750-900 Ibs......... 10.00@11.25 

Good, 750-900 lIbs........... 9.00@ 10.00 

Medium, 550-900 Ibs. . 8.00@ 9.00 


Common (plain), 550-900 ‘lbs. 6.75@ 8.00 
COWS, all weights: 


ME «paras weaiwe nea ewe be aed 8.00@ 8.75 
CO, ee che etes been 7.00@ 8.00 
PE. Se kaucéactpenvesas 6.50@ 7.00 
Common (plain)  «.cscccccs. 5.75@ 6.50 
Low cutter and cutter...... 4.25@ 5.75 
BULLS (Ylgs. excl.), all weights: 
ED. crown tareeeveuheseudas 7.00@ 7.50 
WOU, ke wcccdsaseedewewes 7.00@ 7.25 


Cutter and common (plain). 6.00@ 7.00 


VEALERS, all weights: 





Choice 10.00@ 11.00 
Good ... 9. 7 10.00 
Medium 9.00 
Cull and common (plain)... b.00@ 7.00 


CALVES, 250-400 Ibs. : 


ME “a3e-ss0wsatc48es00%s0 8.00@ 9.00 
| SES aa ee ap 6.50@ 8.00 
Pr Terre er. 5.50@ 6.50 
Common (plain)........... 5.00@ 5.50 


“Slaughter Lambs and Sheep: 
SPRING LAMBS: 





Choice 

oe 

Medium 

Common 

LAMBS: 

Choice 9.60@ 9.65 
**Good & choice *9.15@ 9.55 
**Medium and good.......... 8.15@ 8.90 

Common (plain)........... 6.85@ 7.75 

YEARLING WETHERS: 
Good and choice............ 8.10@ 8.50 
Ree 6.25@ 8.10 
EWES: 
Good and choice............ 5.00@ 


e 6.00 
Common (plain) & medium. 3.25@ 5.00 





10.50@11.50 10.25@11.75 
11.00@12.00 10.75@12.25 10.50@11.75 10.25@11.50 
11.25@12.25 10.75@12.25 10.75 p12. 00 10.25@11.75 
11.50@12.75 10.75@12.25 10.75@12.25 10.50@11.75 


CHICAGO, NAT. STK. YDS. OMAHA. KANS, CITY. ST. PAUL. 





6.50@ 7.05 $ ‘3 @ 6.85 $ 6.65@ 6.90 $ 6.90@ 7.00 
20 «6.75@ 6.85 6.75@ 7.00 6.90@ 7.00 

6.75@ 6.90 6.85@ 7.00 6.90@ 7.05 

6.80@ 6.90 6.85@ 7.00 6.90@ 7.05 

6.70@ 6.85 6.85@ 7.00 6.65 7.05 

6.55@ 6.75 6.50@ 6.90 6.25@ 6.75 

6.45@ 6.60 6.35@ 6.60 6.20@ 6.35 

ee Ge: |, axacvccees. .oeeesvnnes 6.75@ 6.90 
NIUE oats Sick Senet 6.75@ 6.90 
6.50@ 7 COO GES csccsccses 6.75@ 6.90 
6.35@ 6.50 6.15@ 6.25 6.00@ 6.15 6.05@ 6.10 
6.15@ 6.45 6.15@ 6.25 6.00@ 6.10 6.05@ 6.10 
5.90@ 6.35 6.10@ 6.15 5.90@ 6.05@ 6.10 


on 


6 a 
6.50 ae a ee weer 


Ag 
aT 


10.25@11.50 10.00@11.25 


9.25@10.75 9.00@10.75 9.00@10.50 9.00@10.25 
9.50@11.25 9. oa 10.75 9.00@10.75 9.00@10.25 
9.50@11.25 9 
9 
@ 
@ 
@ 


9.75@11.50 110.75 9.50@10.75 


8.25@ 9.50 8.00@ 9.00 8.00@ 9.25 7.75@ 9.00 
8.50@ 9.75 8.25@ 9.25 8.50@ 9.50 8.00@ 9.25 


7.50@ 8.50 7.25@ 8.25 7.25 7.00@ 8.25 


25 
9.75@11.00 9.75@10.75 9.25@10.50 9.50@10.75 
8.75@ 9.75 8.50@ 9.75 8.00@ 9.25 8.50@10.00 


9.75@10.75 9.50@10.75 9.25@10.50 9.25@10.25 
8.75@ 9.75 8. 50@ 9.50 8.00@ 9.25 8.25@ 9.25 
8.00@ 8.75 7.50@ 8.50 7.00@ 8.00 7.50@ 8.50 
7.00@ 8.00 6.25@ 7.50 6.25@ 7.00 6.50@ 7.50 


7 8.00 6.50@ 7.25 6.50@ 7.25 ‘oe 7.25 
6.255@ 7.00 6.00@ 6. 50 6.00@ 6.50 75@ oo 
5.5 5.50@ 6.00 5.50@ 6.00 Bane 83 5.7 

4.00@ 5.50 4.00@ 5.50 3.75 5.2 





6.75@ 7.50 6.50@ 7.00 6.50@ 6.85 6.75@ 7.25 
6.00@ 6.75 6.25@ 6.60 6.00@ 6.50 6.00@ 6.75 
5.50@ 6.00 5. ‘75@ 6.25 5.50@ 6.25 5.25@ 6.00 
10.75 9.00@10.00 10.50@11.50 2a © 
9.50@10.75 8.00@ 9.00 9.00@10.50 8.50@10.00 
8.25@ 9.50 7.00@ 8.00 7.50@ 9.00 7.00@ 9.00 
5.50@ 8.25 5.50@ 7.00 5.50@ 7.50 4.50@ 7.00 
8.00@ 9.50 7.50@ 9.00 8 ae 9.50 9.00@10.00 
7.00@ 8.00 6.50@ 7.50 7.50@ 8.50 a7 9.00 
6.00@ 7.00 5.50@ 6.50 6.50@ 7.50 7.00@ 8.00 
5.00@ 6.00 5.00@ 5.50 5.50@ 6.50 5.50@ 7.00 
saat 9.40@ 9.45 9.25@ 9.85 .......... 
9.15@ 9.50 9.00@ 9.25 §.75@ 9.25 9.00@ 9.40 
8.25@ 9.00 8.00@ 8.7 7.75@ 8.50 7.75@ 8.75 
6.75@ 8.00 7.25@ 8.00 6.50@ 7.50 6.50@ 7.50 
RE Ee 7.25@ 8.25 7.50@ 8.50 sedate olen orauate 
pan eheseen 6.25@ 7.25 6.50@ 7.50 secu wate 
4.25 s. 4 4.75@ 5.95 4.75@ 5.65 4.50@ 5.60 
2.50 2.75@ 4.75 2.75@ 4.75  2.50@ 4.60 


*Quotations based on animals of current seasonal market weights and wool growth. 


**Quotations on good and choice and on medium and good grades, as combined, represent lots averaging 
within the top half of the good and top half of the medium grades, respectively. 





PACIFIC COAST LIVESTOCK 


Receipts of salable livestock for five 
days ended March 24: 
Cattle. Calves. Hogs. Sheep. 


Los Angeles ........ 3,998 1,408 1,299 1,362 
San Francisco ...... 1,060 75 2,650 . 
a Pera 2,100 175 «42,485 3,450 


CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
the principal packers for the first four 
days this week were 21,142 cattle, 5,204 
calves, 35,994 hogs and 30,250 head of 
sheep. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at 
principal centers for the week ending 
Saturday, March 25, 1939, as reported 
to THE NATIONAL PROVISIONER: 


CHICAGO. 

Armour and Company, 2,846 hogs; Swift & Com- 
pany, 3,634 hogs; Wilson & Co., 4,471 hogs; West- 
ern Packing Co., Inc., 1,484 hogs! Agar Packing 
Co., 5,626 hogs. Shippers, 4,364 hogs; Others, 
21,996 hogs. 

Total: 34,135 cattle; 6,152 calves; 44,430 hogs; 
57,411 sheep. 


KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 





Someone — Cc pompeny 3,138 770) 361,976 8,007 
Oudaby FP. O8..00¢. 1,474 485 994 5,424 
Swift & C ae 1,442 493 1,527 4,641 
Wilson & Co... ow Spee 421 1,313 4,569 
Eades. P. Oe. ..cccee parka . 305 . 
Kornblum Pkg. Co.. 710 56 «eee 
ED aetcaeneusass 3,496 279 1,076 
SMOE. ccc 11,597 2,504 7,191 24,213 
OMAHA. 
Cattle and 
Calves. Hogs. Sheep. 
Armour and Company. --- 5,008 5,224 7,828 
Cee FE. Gi. ccccccevcse 3,748 3,186 6,372 
Swift & Company........... 3,620 2,371 5,803 
Wilson & Co 1,607 2,506 2,048 





 « cakeeaaneea saree 9,081 ao 

Cattle and calves: "este Pkg. Co., 30; Greater 
Omaha Pkg. Co., 90; Geo. Hoffmann, 29; Lewis 
Pkg. Co., 826; Nebraska Beef Co., 623; Omaha 
Pkg. Co., 168; John Roth, 133; South Omaha Pkg. 
o. 90; American Pkg. Ce., 58; Lincoln Pkg. Co 
403. 

Total: 16,434 cattle and calves; 31,449 hogs; 
22,051 sheep. 


EAST ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 





Armour and C eepeny 2,244 1,366 2,605 

Swift & Company. 2,125 1,801 2,328 

Hunter Pkg. Co..... 980 377 395 

Heil Pkg. Co....... wees pe cee 

Krey Pkg. Co....... 

Laclede Pkg. Co..... 

Sieloff Pkg. Co...... 

DEE dncsundcenas 2,257 "250 

DRED ceeeccccceane 192 500 
_  arerererr re 10, 919 5,993 41,924 6,078 


Not including 950 cattle, 3,031 calves, 28,232 
hogs, and 487 sheep bought direct. 


8ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 


Swift & Company... 1,407 475 5,226 11,0389 
Armour and Company 1,578 433 4,076 6,487 
GN os cucacesdoes 1,083 20 1,519 5,558 

MOD secreerenean 4,068 918 10,821 23,084 


Not including 1,283 hogs bought direct. 


SIOUX CITY. 

Cattle. Calves. Hogs. Sheep. 
94 5,124 4,606 
98 5,237 2,906 
96 3, 172 3,120 


Cudahy Pkg. Co..... 2 
Armour and aaey < 
Swift & Company. 


























SD. cccceenodn 43 5,835 638 
. cevecucewkaiee 21 55 2 
. ee eee ~ 352 19,423 11,272 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 1,697 715 4,143 1,548 
Wilson & Co......- 1 662 4,218 1,732 
ee 15 1,144 
WE: oe odvecss 3,702 1,392 9,505 3,280 
Not including 42 cattle and 767 hogs bought 
direct. 
DENVER. 
Cattle. Calves. Hogs. Sheep. 
Armour and Sonny 1,034 82 1,371 7,562 
Swift & Company. 955 113 1,520 8,384 
Cudahy Pkg. Co..... 806 65 807 2,045 
GEN. vnvccceucuces 1,447 394 1,233 2,085 
WEE Kvvacceesste 4,242 654 4,931 30,026 
FORT WORTH. 
Cattle. Calves. Hogs. Shee 
Armour and Company 2,014 655 2,524 3,04 
Swift & Company... 1,420 740 2 255 3355 
Blue Bonnet Pkg. Co. 196 20 476 ee 
City Packing Co.... 152 69 485 s6en 
Rosenthal Pkg. Co.. 23 wine 92 ‘ii 
WUE ccc ceeds 3,805 1,484 5,832 6,214 
MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co. 2,185 7,045 8,393 742 
Armour & Co., Mil.. 872 3,519 ane “ase 
Bm. =. BD B. Co.. 37 cone “as . 
SE venueneecns 432 35 94 Sean 
GE .dacesdveuress 816 813 108 117 
re .. 4342 11,412 8,595 859 


8T. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 3,259 2,808 11,714 3,180 
Cudahy Pkg. Co..... 493 2 a “een 904 
EE 640 04eds-00%0"5 703 walen ‘ican 
Swift & heneyeinnt .. 5,654 5, us 16,206 5,637 
United . - 2,862 are eoee 





































WEE cuevsvsunocen 2,769 , e ro 
ee 15,240 12,372 27,920 9,721 
WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co..... 1,597 809 2,980 4,969 
Dold Pkg. Co....... 549 131 eens oes 
Wichita D. B. Co.... 15 cece eoes 
Dunn-Ostertag ..... 66 cove ° coos 
Fred W. Dold....... 116 dee 590 
Sunflower Pkg. Co.. 38 adie 236 
Pioneer Cattle Co... 1 eos 
Keefe Pkg. Co...... 64 ae ‘ 
MOE cstccarvceees 2,446 940 5,180 4,969 
Not including 2,469 hogs bought direct. 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Kingan & Co........ 1,498 498 12,528 2,058 
Armour and Company "877 22 2,017 — 
Hilgemeier Bros..... 10 eves 1,000 
Stumpf Bros........ ones “tan 132 nae 
Meter P. Co. ...cccee 77 16 287 cece 
Stark & Wetzel..... 130 41 412 eoeve 
Wabnitz and Deters. 57 71 318 21 
Maass Hartman Co.. 32 or ees. 
PEED caccpotosdn 2,054 1,541 15, 236 2,499 
GRE wicceccvcceve 882 124 208 881 
WORE cccckesscece 5,617 2,520 32,188 5,459 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
S. W. Gall’s Sons... .... 23 wreaks 120 
E. Kahn's Sons Co.. 612 324 9,045 1,144 
Lohrey Packing Co.. 4 esee 242 coe 
H. H. Meyer Pkg. Co. 15 ene 4,535 eves 
J. Schlachter’s Sons. 122 156 oses 40 
J. & F. Schroth P. Co. 20 Sone 3,262 eee 
J. F. Stegner Co. 228 367 “nee 
eee e 93 185 2,244 rer 
GEROES ccccccccceces 1,437 852 722 237 
Total ccccccescees 2,531 1,907 20,050 1,541 
RECAPITULATION.t+ 
CATTLE. 
Week Cor. 
ended Prev. week, 
Mar. 25. week. 1938. 
GHACAMS ccccecsecvenceses 34,135 30, 186 34,047 
ES sc ccnceaemes 11,597 12,678 
CM cect etccaviceces 16,434 13,96 
East St. Louis.......... 10,919 12,666 
EE cecenendeeraess 4,068 4,195 
EE 6 6csevecccecnes 9,649 9,717 
Oklahoma City ......... 3,702 4,443 
WERTR ccccccccccece 2,689 
Denver ° 3,871 
St. Paul ..... 14,878 
Milwaukee 3,74 
Indianapolis 5,41 
Cincinnati 2,392 
Ft. Worth 3,188 
WD ccvudinsdeneceees 2: 120,792 127,915 
NN iio os benteeeenss” Sakae 45,549 40,750 
Banene Olty ..ccccocseve 7,191 6,631 6, 261 
SD. cae s+ccnetonecetas 31,449 18,366 5 
East St. Louis........... 41,924 45,591 
i, SE cxeweegenevees 10,821 5 
ME MED aacccncceseee 19,423 
Oklahoma City ......... 9,505 
WEEOR cccocctecvcceces 5,180 
Denver ceeee 4,931 
St. Paul . 27,920 
Milwaukee 8,595 
Indianapolis 32,188 
Cincinnati 20,050 
Bt. Werte cocccccccccece 5,832 
Total ..cccccccecs ecccee 225, 009 256,355 
SHEEP. 
ee 57,411 
Beene CNY .ccccccevces 24,213 
GHEE cccccscesveccerives 


East St. Louis 
St. nine 








Wich BN Scscevcsccteoees 

Denver 

St. Paul .. 

Milwaukee 

Indianapolis ............ 5,459 2 

Cimcinnati ...ccccccccces 1,541 82 

Fe. WEED ccvvcceseveses 6,214 5,221 10,035 
BORE vceccevcesvcveces 206,178 234,945 219,794 


*Cattle and calves. 
+Not including directs. 


Careless work in hog scalding costs 
money. Read “PORK PACKING,” The Na- 
tional Provisioner’s pork handbook. 





CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods: 


+tRECEIPTS. 
. Calves. Hogs. Sheep, 


Mon., March 2 2,029 13,995 21,686 
> 
1 


Tues., March 








3 1,412 14,323 8,271 
Thurs., March 1,793 12,138 10,415 
Fri., March 271 389,129 14,995 
Mat., March B.ccccce BO cocce 3,500 6,000 
*Total this week..... 36,649 8,313 69,848 67,501 
Previous week 33,32 70,000 83,519 
WORF OOO ccccee 69,718 48,732 





Two years ago 66,447 39/378 


SHIPMENTS. 


Cattle. Calves. Hogs. Sheep. 
Mon., March 20...... 3,048 124 1,028 5,972 





Tues., March 21..... 1,705 10 180 = 1,633 
Wed., March 22...... 2,375 116 641 1,552 
Thurs., March 23. - 1,495 138 985 3,411 
Fri., March 24....... 554 11 1,515 4,934 
Sat., March 25....... Se. viwes 100 = 1,000 
Total this week...... 9,277 399 4,449 18,502 
Previous week . = 8,330 207 «93,449 27,891 
Year ago ...... -e- 9,632 685 5,658 18,144 
Two years ago....... 6,888 909 5,139 9,278 


*Including 725 cattle, 1,760 calves, 24,042 hogs 
and 10,561 sheep direct to packers from other 
points. 


+All receipts include directs. 


MARCH AND YEAR RECEIPTS. 


Receipts thus far this month and year to date 
with comparisons: 














-March -Year 
1939. 1938. 1939. 1938. 
Gatthe .ccccces 113,882 131,146 389,920 467,865 
GaBVER cccccce 23,686 26,261 74,165 76,728 
TIO ccccccsce 233,782 234,805 iy 17, 785 1,139,928 
Sheep ........ 255,960 191,102 743,607 683,131 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 
Week ended Mar. 25..$10.35 $7.35 $5.35 $ 9.50 


Previous week ....... 10.50 7.40 5.00 9.00 
MEE waicniraveeooercoieren 8.50 9.05 4.50 8.35 
BE. witensccuserorns 11.00 10.25 6.75 12.9 
MEE von cusegeseaaua 8.75 10.50 5.50 10.10 
DME cscesacenerseeen 10.55 8.95 4.00 8.00 
ME Scaveicecerceacs 6.15 4.2 4.75 8.95 

Av. 1934-1938 ..... $9.00 $8.60 $5.10 $9.55 


Cattle Hogs. Sheep. 
Week ended Mar. 25...... 27,372 5, 398 48,999 
Previous week ........... 24,945 66. 396 pH 
1938 2, 





No. wt. 
rec'd. Ibs. Top. Av. 
. 69,800 253 $ 7.80 $ 7.35 





*Week ended Mar. 
Previous week .. 






70,000 252 8.00 7.40 


WDBB .nccccccccecccces 69,718 254 9.55 9.05 
TOBT wccccccvecccceces 66,447 245 10.60 10.25 
TOBE ..cccccccceccccccs 62,611 250 11.00 10.50 
WOBH 2... cccccccccccecs 64,390 239 9.25 8.95 
BEE: coveseccvececeese 125,690 232 4.60 4.20 





Av. 1934-1938 ...... 77,800 244 $9.00 $8.60 
*Receipts and average weight for week ending 
March 25, 1939, estimated. 


CHICAGO HOG SLAUGHTERS. 


Hog slaughters at Chicago under federal inspec- 
tion for week ending Friday, Mar. 24, 1939: 


Week ending Mar. 24, 1939............ee00- 75,843 
PrOVICNS WOOK occ ccccccccccceece wtoweene 7 
WOOP OOS oc ccccccccccecacevecescovveceeses 70,4 
DHS FIO BOs ccccccssccocscecesecescsecoesees 


CHICAGO HOG PURCHASES. 
Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, March 30: 
Week ended Prev. 


r. 30. week. 

Packers’ purchases ............ 42,475 41,972 
Shippers’ purchases ........... 3,598 4,598 
THESE cccccrececcesiccenqiens 46,073 46,570 


CANADIAN BRANDED BEEF 


Beef branded in Canada during Janu- 
ary, 1939, totaled 2,351,234 lbs. com- 
pared with 2,804,314 lbs. in the same 
month of 1938. Of this total 785,864 
lbs. were red brand and 1,565,370 lbs. 
were blue brand. 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended March 25, 1939. 


CATTLE. 
Week Cor. 
ended Prev. week. 
Mar. 25. week. 1938. 
Chicago? . . 34,370 22,827 25,920 


Kansas City 
Omaha* 
East St. 
st. Joseph 

Sioux City 

Wichita® .. 

Fort Worth 

Philadelphia 

Indianapolis ........ ae 
New York & Jersey City. 
Oklahoma City* 
Cincinnati 





2,921 


Denver : 4,320 
st. Paul . 12,471 





Milwaukee 3,832 





119,573 


. 134,065 


Total 


Chicago... 
Kansas City 
Omaha ..... 
East St. Louis 
St. Josepb 
Sioux City 
Wichita*® 

Fort Worth 
Philadelphia 
DEED 66:40 0000eeus 
New York & Jersey City. 
Oklahoma City* 
Cincinnati 


70,782 





5,757 
50,314 
10,272 
19,169 





Denver ‘ . 4,320 
St. Paul . . 40,822 
Milwaukee .. 8,554 





Total 


Chicago? ° 

Kansas City 

Omaha ..... 

East St. Louis 

St. Joseph 

Sioux City 

Wichita® . 

Fort Worth 

Philadelphia 
ree 
New York & Jersey City. 
Oklahoma City* 
Cincinnati 





Denver 8,283 
St. Paul . 13,219 
Milwaukee 1,205 

WOE cea cmensuees ..220,405 238,842 





*Cattle and calves. 
*Not including directs. 


LIVESTOCK SUPPLY SOURCES 


Percentage of livestock slaughtered 
during February, bought at stockyards 
and direct, is reported as follows: 





Feb., Jan., Feb., 
1939. 1939. 1938. 
Per cent. Percent. Per cent. 
Cattle— 
Stockyards . 76.44 75.08 78.55 
Other . 23.56 24.92 21.45 
Calves— 
Stockyards -64.31 63.98 65.38 
Other . 35.69 36.02 34.62 
Hogs— 
Stockyards -49.64 
Other . 50.36 
Sheep and lambs— 
Stockyards 67.42 65.35 70.41 
Other . 32.58 34.65 29.59 


NEW YORK LIVESTOCK 


Receipts of salable livestock at Jersey 
City public market week ended Mar. 25: 


Cattle. Calves. Hogs.* Sheep. 


Salable receipts .... 1,784 862 498 278 
Total, with directs.. 7,256 10,653 25,787 44,182 
Previous week— 
Salable receipts... 1,584 700 206 448 
Total, with directs. 6,536 9,093 23,868 38,919 


*Including hogs at 41st street. 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Bureau of Agricultural Economics.) 


WESTERN DRESSED MEATS. 











NEW YORK. PHILA. BOSTON, 
STEERS, carcass Week ending March 25, 1939............. 9,572 2,449 2,376 
Week Previous ..ccccccccccccsccccsesecvece 7,441 2,586 2,396 
Same week year ago0............+.+055 Ke 9,5361g 2,375 2,305 
COWS, carcass Week ending March 25, 1939......... ss 1,830 1,387 2,399 
Week PEOVIOES cc cccccccccscccccsssccecens 1,322 1,081 2,652 
Nanci cceeceseannsedan 1,642 1,176 2,657 
BULLS, carcass Week ending March 25, 1939.............. 350 382 22 
EE NE oe cignds chess ecceeweneeaas 170 387 35 
Same week year ago.......... 313 342 1 
VEAL, carcass Week ending March 25, 1989......... 12,487 1,635 776 
ee eer 4 1,492 631 
TTT Te eee 14,378 2,004 770 
LAMB, carcass Week ending March ERE RRR Bony ae 40,147 18,186 15,360 
I SN hii ccm crdnseecsrcncicesece 36,289 16,927 16,638 
Same week year ago............ 41,185 14,628 14,332 
MUTTON, carcass Week ending March 25, 1939. sen salplock 1,459 234 445 
Be ee eer eee 1,711 407 392 
ee is ans bic 4:0 00:58 50a sca 4,450 720 688 
PORK CUTS, Ibs. Week ending March 25, 1939. rererry 397,100 347,490 
EE cc cuichaw@ensousen te. nehene 1,375,249 399,824 325,198 
Se SRE FONT GOD. oc cescccscscecscues 1,876,449 429,004 
BEEF CUTS, Ibs. Week ending March 25, 1939.............. ry 
Week previous ...... Dkdininins Ore saakes ee —6Ult—“‘ié«t eee «COC! Cl 
I ee: I ios os eiiccskecardives OY 
LOCAL SLAUGHTERS. 
CATTLE, head Week ending March 25, 1939............. 8,689 1438 —tish ws wwe 
WOUNE BURUND bceencccovasa ceca 8,368 1,978 
Same week year ag0...............-.- 8,046 i eer 
CALVES, head Week ending March 25, 1939..... 13,285 2,870 
Wek PPOTIONE: ccccscctccses errr ee 11,958 2,657 
ie Ee eee 12,936 2,559 
HOGS, head Week ending March 25, 1939... 50,029 18,931 
re epee 47,342 15,360 
Same week year ago.......... 38,081 14,920 
SHEEP, head Week ending March 25, 1939.............. 58,979 0 rer T 
BR TEE. hvoneneubeeesccinse ss 57,709 2,756 
ED HOE: FOND GG os ewenin in cis sssckéacr 55,307 ae See 


Country dressed product at New York totaled 6,912 veal, 6 hogs and 502 lambs. 


veal, no hogs and 444 lambs in addition to that shown above. 


Previous week 6,303 





CANADIAN LIVESTOCK PRICES 


STEERS. 


Week 

ended 
Top Prices March 23. 
Toronto 
Montreal . 
Winnipeg .... 
Calgary .... 
Edmonton .... 
Prince Albert 





NS Ferre 6.50 
Peer ee 7.00 
ED i500 Wa ae eae ws 6.75 
WRN, cn cwecawcces 6.50 

VEAL CALVES. 
caw wacakanonaen $10.50 
ES 5% 6.0icc obs we'u 5 
EE on cowhe esate en 8.50 
EE crate becsoA0'e wonaae 8.00 
Pee er 7.50 
Prince Albert .......... cee 
arr es 7.00 
Saskatoon , 
aan 


Vancouver 





DOPOMAG 200 ccscccccssves . 
Montreal* 5 
Lo... l er 9.5 
aoe 9.10 
ON POR 9.10 
Prince Albert .......... 9.25 
re 9.35 
ae ee 9.25 
eee 9.35 
V@NCOUVE® ..cccccccccce 9.25 


‘Montreal and Winnipeg hogs sold on a “‘F. & 
fy All others ‘‘off trucks 


* basis. 


GOOD LAMBS. 


ae rere $ 8.90 
ee Eee 8.50 
ee 8.35 
| SS er 7.25 
Edmonton .......--+++¢ 7.75 
Prince Albert .......... Pr 
PE SE asker es cedecs 7.00 
Saskatoon ............. 7.00 
eee er 7.35 
Vancouver .......c..cee eves 









RECEIPTS AT CHIEF CENTERS 
Receipts for the week ended March 25, 








Same 
tows —— At 20 markets: Cattle. Hogs. Sheep. 
7 ape Week ended Mar. 25..... 179,000 330,000 283,000 
$ 7.5) $ oo Previous week + 172,000 330,000 300,000 
7.60 Sah. SMM Slew enesienn 176,000 294,000 269,000 
7.25 i. Baepeeeeenssperosts 173,000 3005000 246,000 
8.75 > Ee SR ENE 196,000 309,000 274,000 
7.00 5.50 
5.75 4.25 
5.50 5.00 At 11 markets: Hogs. 
6.50 5.00 Wes BR BI: TD ooo civic cccndstccsncens 267,000 
6.50 sees we a ea 6 cane 266,000 
7.00 ee ‘ 
7,000 
$10.50 $10.50 
9.00 8.00 
8.50 yo At7 markets: Cattle. Hogs. Sheep. 
= 8.50 Week ended Mar. 25.....182,000 217,000 195,000 
65 350 Previous week .... .-125,000 217,000 199,000 
700 700-1938... eeprom 128,000 192,000 159,000 
7 7 19% 110,000 182,000 134,000 
rz venga, Sanne Kes « 2,000 212/000 184,000 
8.50 aca GOOD eis cane vicasntuuteed 100,000 181,000 239,000 
9.25 $10.25 
9.65 10.75 
9.15 9. 
‘ 0 
0.00 = 9.6 sd, §, INSPECTED HOG KILL 
9.10 9.65 Z 
9.20 9.75 At 8 points for the week ended March 
9.10 9.65 94. 
9.20 ree ; : 
8.90 ae Week Cor. 
ended Prev. week, 
” Mar. 24. week. 1938. 
ORICRGO 6050s oss ecvsscvee 75,843 70,782 70,476 
Kansas City, Kansas..... 28,708 23,320 19,267 
$ 9.00 $ 9.25 DRE .ddccxacsuvend+es . 24,253 21,078 16,165 
ans 9.00 St. Louis & East St. Louis 52,544 49,213 47,644 
7.25 8.00 Sioux City ...... .. 18,236 16,267 14,183 
7.25 i . 11,641 9,903 11,475 
7.00 nn ee ee 40,822 82,211 27,777 
Sea “Til oN. ¥., Newark and J. C.. 50,314 44,358 37,643 
: eR: ..802,356 267,132 244,660 
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ae UTUNUUUDINLL0SUN 00 LRULRESLA GROAN 


Words Carry More Weight 
When 
PURE NATURAL SPICES 


Are Mentioned 


Whoever sells your meat specialties 
sells them quicker — more readily 
when he mentions pure natural 
spices. Every buyer is familiar with 
the fragrance and aroma of freshly 
ground spices—knows that they can 
be counted upon every time to speed 


sales and win customer confidence. 


SPICE 


FOR FLAVOR 


~ 
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What Do You Know About 


MACK? 


Mace, grown in Netherlands, East 
and British West Indies, comes from 
the same plant as nutmeg, but it is 
to be distinguished from nutmeg in 
that it is the fleshy growth between 
the nutmeg and the outer husk. 
Mace is more favored as a flavoring 
for savory dishes and in the manu- 


facture of sausage. 


Oke UUUIVSNNOOOUAULNINU0UN0S0000000 00000 DANANSOU EL ULNSOU LDAP SASAASAAe 


Page 44 








YOUR LARD 
OR SHORTENING 








CARTON PACKAGING 
COSTS ARE...... 
TOO HIGH— 


it will pay you to investigate this 
UNIOR CARTON FORM- 








FOLDING AND CLOSING MA- 
CHINE which set up and close re- 
spectively 30-40 cartons per minute, 
requiring only one operator for the 
two machines. 





Send us samples of your cartons or their dimensions and we will be 
pleased (o recommend the most economical and efficient equipment 
to meet requirements, 


PETERS MACHINERY CO. 


4700 Raveriswood Ave. Chicago, Ill. 





NUCHAR, added to the rendering vessel with sweet 
pickle and dry salt trimmings, produces a quality spar- 
kling white lard that is sweet, stable and odorless. Nuchar 
Activated Carbon adsorbs all curing materials, thus pre- 
venting off color and flavor. 


INDUSTRIAL CHEMICAL SALES 


DIVISION WEST VIRGINIA PULP & PAPER COMPANY 
230 Park Avenue - - - New York 


CHICAGO PHILADELPHIA 
205 W. Wacker Driv 1322 Widener Bidg 


CLEVELAND 
417 Schofield Bldg 
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Meat Packing 40 Years Ago 
(From The National Provisioner, April 1, 1899.) 


S. B. Armour, president Armour 
Packing Co., Kansas City, Mo., died at 
his home in that city on March 29, at 
the age of 70 years. He was a brother 
of Philip D. Armour, founder of Ar- 
mour and Company, Chicago, and uncle 
of Kirk B. Armour and Charles W. 
Armour, both of the Kansas City firm. 
Mr. Armour was the oldest of the elder 
Armours. 


J. H. Norris was made Eastern gen- 
eral manager of Cudahy Packing Co., 
with headquarters in New York City, 
succeeding P. L. Hughes, transferred 
to the general offices at Omaha. 


Pennsylvania legislature passed a bill 
permitting sale of uncolored oleomar- 
garine in the state. 

Work was started on the plant of 
Newport News Abattoir Co., Newport 
News, Va., of which E. S. Palmer of 
Philadelphia was president. Trade with 
the West Indies was planned as part of 
the company activities. Financing was 
largely in the hands of Philadelphia 
capitalists and business men. 

Erection of the Brantford (Ont.) Co- 
operative Pork Packing factory was 
started with bulk of stock subscribed by 
Canadian farmers. 


Symon Provision & Packing Co., Mil- 
waukee, Wis., leased the cold storage 
plant at La Crosse, Wis., previously 
operated by La Crosse Packing & Pro- 
vision Co, 

Chicago Smoked Sliced Beef Co. was 
incorporated at Chicago, by James Haw, 
Lawrence M. Ennis and Julius P. Mal- 
kowski. 

Cudahy Packing Co. started erection 
of a branch house at Kansas City, Mo., 
in which ice chilling was to be used 
temporarily. Plans were under way for 
installation of refrigerating machinery 
in all Cudahy branches. 


Meat Packing 25 Years Ago 
(From The National Provisioner, April 4, 1914.) 


Henry C. Zeiss, manager of Boyd, 
Lunham & Co., Chicago pork packers, 
died on April 2, at the age of 54 years. 
Born in Germany, he came to the United 
States in 1876. Mr. Zeiss was a director 
of Boyd, Lunham and president of Brit- 
tain & Co., packers at Marshalltown, 
Ia. Two sons, Harold and Carl Zeiss, 
survived Mr. Zeiss. 

Old Dominion Packing Co., Buchanan, 
Va., was incorporated with a capital 
stock of $15,000 by H. A. Latane, L. O. 
Vaughan and others. 

Oppenheimer Casing Co., Chicago, IIl., 
was incorporated with a capital stock 
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of $250,000 by Harry D. Oppenheimer, 
I. J. Solomon and F. W. Sullivan. 

Emil Kohn, one of the best known 
calfskin dealers in the New York area, 
died suddenly on April 2, at the age of 
50 years. He came to this country from 
Bohemia 23 years earlier. 

Net profit on sales of S. & S. Co., for 
the year ended September 27, 1913, was 
$2,435,402. 

Father M. J. Dorney, of St. Gabriel’s 
Catholic church, Chicago, widely known 
throughout the meat trade as the “king 
of the stock yards,” died at the age of 
63 years. 


Chicago News of Today 


Death of Herman Arndt, retired pres- 
ident of the Standard Sausage Co., oc- 
curred on March 26 at his home in 
Chicago. Mr. Arndt was 71 years of age. 

Robert H. Cabell, president, Armour 
and Company, headed the committee of 
prominent Chicago business men who 
were honored guests at the first annual 
“Bosses’ dinner” of the Junior Associa- 
tion of Commerce held on March 28 at 
Hotel Sherman. 

Director R. C. Pollock of the National 
Live Stock and Meat Board returned to 
Chicago on March 29 after a Southwest- 
ern trip which included speaking en- 
gagements before the annual convention 





of the Southwestern Cattle Raisers’ As- 
sociation at Houston, Tex., and a similar 
meeting of the New Mexico Cattle 
Growers’ Association at Clovis, N. Mex. 

E. L. Griffith, president Griffith Lab- 
oratories, Chicago, has just returned to 
the city from a Florida vacation. 

Vice president Ralph H. Daigneau, 
Geo. A. Hormel & Co., Austin, Minn., 
visited in the city this week. 

Announcement has been made of the 
dissolution on March 31 of the partner- 
ship of A. L. Webster & Co., well-known 
hide brokers, and the formation of a 
new partnership as of the same date, 
to continue business under the same 
name. The new organization will con- 
sist of A. L. Webster, D. F. Webster 
and George A. Webster, jr., Oliver D. 
Mosser, for the past 17 years hide buyer 
for the American Oak Leather Co., Cin- 
cinnati, will be manager of the new 
firm. Charles Zitnik, formerly of the 
Webster company, has joined H. Elkan 
& Co., Chicago hide dealers. 


Al Sampson, manager Superb Pack- 
ing Co., Chicago beef boners, has re- 
turned from a short vacation spent at 
Miami, Fla. 

W. T. McClintock, secretary-treas- 
urer, Lincoln Packing Co., Indianapolis, 
Ind., was a recent visitor in Chicago. 

T. A. Connors, head meat buyer for 
the Great Atlantic & Pacific Tea Co., 
with Mrs. Connors, has been visiting in 





THREE GENERATIONS OF MAYERS 


Oscar F. Mayer, one of the founders of Oscar Mayer & Co., Inc., celebrated his 
eightieth birthday on March 29. Four hundred employes of the company staged a party 
on Wednesday afternoon and presented Mr. Mayer with a beautiful floral piece in 
celebration of the event. Mr. Mayer is here shown with his son, Oscar G. Mayer, presi- 
dent (right), and his grandson, Oscar G. Mayer, jr., purchasing agent of the company. 
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For 30 years WYNANTSKILL has been the FIRST CHOICE for 


BEEF, HAM, SHEEP, LAMB, BACON, FRANK and CALF sacs! 


Make WYNANTSKILL your first choice for better quality, 





Uynayrtseill ecco 2 [Ee oy 


. TROY. NEW YORK GENEROUS FREE SAMPLES ON REQUEST 








ee 
crue or the ae »wing ae esentatives—C. M. Ardizzoni, 31-17 36th St., Long celia iy N. Y. Joseph W. Gates, 131 W. 
yer j ns a le , Glenside, Pa. Murphey Sales, 516 8. Winter St., Adrian, Michigan. J. GrosJean, P. O. Box 307, ‘Buffalo, 
yes ED - “a7 re H. Selby, 731 Bryant Street, San Francisco, California. John Clugston, 105 Watson Road, Belmont, 
Eo Mass. RG. Fluker Were aw, N.Y. 








Fy ar ne F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
a hn oratories, Ine. PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 
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@ World leaders have, by & 

ae) Mera their patronage, established 
at LARD The Drake as an address of 
distinction. Here refined luxury, 
Arresting the consumer's at- thoughtful service, and choice lo- 


tention is just one of the jobs ti 
capably performed bya Sutherland iain ‘Peper gre cation delight the discriminating. 
A. S. Kirkeby, Managing Director 


tection and economy in handling are other important con- mai I 
The Drake 


















siderations in the development of Sutherland containers. 
Write for free counsel on your packaging problem. 


SUTHERLAND PAPER CO. micnican 









LAKE SMORE DRIVE... CHICAGCSD 








OLD PLANTATION SEASONINGS 


Its Flavor Sells Sausage 


BLENDED TO FIT YOUR PRODUCT—NATIONALLY USED 
IN LEADING SAUSAGE PLANTS—SAMPLES ON REQUEST 
Exclusive MANUFACTURERS 


A. C. LEGG PACKING CO., Inc., BIRMINGHAM, ALA. 
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California and taking in the fair on 
Treasure Island. 

Among those calling on friends in the 
trade this week was A. Wallmo, provi- 
sion sales manager, Oscar Mayer & Co., 
Madison, Wis. 

Lapham Bros. & Co., well known hide 
brokers, announce the removal of their 
offices from 407 S. Dearborn st., Chi- 
cago, to 343 S. Dearborn st. 


Offices of the Industrial Chemical 
Sales Division, West Virginia Pulp & 
Paper Co., will be transferred from 205 
W. Wacker drive, Chicago, to 35 E. 
Wacker drive as of April 15, 1939, ac- 
cording to an announcement by John P. 
Harris of the Chicago office. Phone will 
remain the same—State 7336. 


Frank Kohrs, president Kohrs Pack- 
ing Co., Davenport, Ia., was a Chicago 
visitor this week. 


New York News Notes 


A number of meat industry executives 
are volunteering their services for the 
1939 campaign of the Greater New York 
Fund which opens April 17. Among 
those on the food committee are Frank 
A. Benson, president, New York Butch- 
ers Dressed Meat Co., and H. S. Price, 
vice president, United Dressed Beef Co., 
city dressed meat division; Jack W. Gut- 
freund, president, Gutfreund’s Olympic 
Markets, Inc., and Tom Murray, presi- 
dent, Tom Murray, Inc., wholesale meat 
division and George E. Mitchell, general 
manager, Swift & Company, western 
packers division. 

Robert E. Pearsall, vice president, 
Armour and Company, Chicago, spent a 
few days in the East last week and vis- 
ited at the plant of the New York Butch- 
ers Dressed Meat Co. 


D. W. Allerdice, vice president, in 
charge of beef operations; S. L. Rich- 
ardson, manager, dry sausage depart- 
ment, and T. D. Thomas, district repre- 
sentative, dry sausage department, 
Kingan & Co., Indianapolis, Ind., were 
visitors in New York last week. 

Work on the new addition to the plant 
of the C. Lehmann Packing Co., sub- 
sidiary of Adolf Gobel, Inc., Brooklyn, 
N. Y., is nearing completion and will 
soon be ready for small stock operations. 

Frank A. Horne, president, Mer- 
chants Refrigerating Company, New 
York, passed away at his home on 
March 22 following a very brief illness. 

V. D. Skipworth, president, Skip- 
worth Packing Company, Springfield, 
Ohio, spent a few days in the East last 
week renewing old acquaintance in the 
meat field. Although only one year has 
elapsed since Mr. Skipworth took over 
the Springfield plant, operations were 
sufficiently profitable to permit the pay- 
ment of a stock dividend. 

John Morrell & Company held open 
house at the 10th st. and Kent ave., 
Brooklyn branch, on March 28. Many 
of the firm’s customers previewed the 
display of products in Easter dress. 
C. N. Glew, manager, greeted the visi- 
tors and refreshments were served. 
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Countrywide News Notes 


Abraham Bros. Packing Co., Mem- 
phis, Tenn., participated in what was 
reputed to be one of the largest cattle 
purchases ever made in that section 
when they bought 1,500 head of Here- 
ford cattle costing $250,000. The cattle 
came from Wilson, Ark. Sam Abraham, 
president of Abraham Bros., said that 
for years his company has been trying 
to stimulate the production of quality 
cattle in the mid-south and extensive 
shipments of quality beef are now being 
made into Northern cities. Max Kraus, 
of M. Kraus & Bros., New York City, 
has been visiting the Abraham plant 
and was surprised at the high quality of 
cattle processed there. 


John H. Boman, general manager of 
the Wilson & Co. plant at Kansas City, 
W. H. McMahon, superintendent, and 
Jerry Thorne of the company’s Chicago 
office, spoke briefly to 1,500 members of 
the “Wilson Family Group,” employes’ 
organization, who assembled March 20 
in the Music Hall of Kansas City’s Mu- 
nicipal Auditorium for a program of 
group singing and specialty numbers. 
Mr. Boman headed a sextette which 
drew much applause for its singing. 

Steaks and roasts from the grand 
champion steer of the recent Southwest- 
ern Exposition and Fat Stock Show, Ft. 
Worth, Tex., were served on March 26 
to boys and girls in three Ft. Worth 
orphanages. The animal was donated to 
the Community Chest by the Pabst 
Brewing Co. of Chicago, which paid 
$1,039.50 for it. Dressed weight of the 
steer was about 540 pounds. 

The Rockford, Ill., and Davenport, Ia., 
branches of Armour and Company are 
to be placed under management of the 
Omaha, Neb., plant, according to a re- 
cent announcement by E. S. Waterbury, 
general manager at Omaha. Leo E. 
Ogle, sales manager at Omaha, will be- 
come district sales manager of the two 
branches. 

Fire in a smokehouse resulted in slight 
damage to product and the building of 
the Decatur Packing & Provision Co., 
Decatur, Il., on March 17. 


Hillsdale Packing Co., Hillsdale, Mich., 
has been incorporated to operate the 
plant formerly known as the Pope Pack- 
ing Co., which was purchased by Clar- 
ence B. Young and others last April. 
Officers of the new enterprise are R. A. 
Sullivan, president; C. B. Young, vice 
president; and F. W. Sullivan, secretary. 


C. August Janssen, one time retail 
meat dealer and later meat inspector at 
St. Paul, Minn., died on March 11 in his 
home there at the age of 83. 


R. C. McClements, assistant treasurer 
and purchasing agent of Lewis Packing 
Co., Omaha, Neb., has been made gen- 
eral sales manager of the company. 


Funeral services for Ernest E. Elk, 
who was killed recently in an airplane 
crash in Alaska, were held on March 25 
in Seattle, Wash. Mr. Elk, 29 years of 
age, was a representative of Swift & 
Company in Alaska and has been em- 
ployed by the company for seven years. 


Smith Packing Co., Nashville, Tenn., 
was host to the Middle Tennessee Inde- 
pendent Merchants Association on 
March 23. President R. E. Smith pre- 
sided at the meeting after which a 
Dutch lunch, featuring the Smith com- 
pany’s “My Boy’s” brand of ready-to- 
serve meats, was served. In the souve- 
nir program of the occasion some facts 
were given about the Smith Packing 
Co., to the effect that the business has 
been in existence for only three and one- 
half years. In 1938 the firm purchased 
35,000 head of live stock costing over a 
half million dollars, and it employs 75 
persons. Taxes paid amounted to %e 
on every pound of product sold. 

Dr. H. Grafke, 54 years of age, widely 
known veterinarian and meat inspector 
of San Angelo, Tex., passed away after 
a heart attack on March 26. Dr. Grafke 
was a native of Kansas City, Mo. 

After a vacation of several months in 
Florida, John Clemens of Pleasant Val- 
ley Packing Co., Mainland, Pa., returned 
to his executive duties recently. 

A. Z. Meat Co., Phoenix, Ariz., ex- 
pects to begin operations soon. E. D. 
Reed is manager of the firm and G. L. 
Wright is in charge of operations. 





NEW SWIFT & COMPANY PLANT AT ST. BONIFACE, CANADA 


This modern structure replaces the plant operated by the company at this location 
since 1905. Capacity of the new plant considerably exceeds that of the old one. 
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New Beef Grades 


(Continued from page 13.) 


thick and full. Rounds shall be plump. 
Chucks shall be short and thiek, and 
neck and shanks short. 


Fat covering shall be fairly smooth 
and uniform, and shall extend over the 
entire exterior surface of the carcass. 
Interior fat shall be abundant in the 
pelvic cavity and over the kidney. Pro- 
trusion of fat between the chine bones 
shall be fairly liberal and the “overflow” 
of fat over the inside of the ribs shall 
be distinctly in evidence and fairly 
evenly distributed. Intermingling of fat 
with lean in evidence between the ribs, 
called “feathering,” shall be extensive. 
Both the interior and the exterior fat 
shall be firm, brittle, and somewhat 
waxy, but may be slightly wavy or 
rough. The fat is usually white or 
creamy white but a slight yellowish 
tinge will not exclude beef from this 
grade, provided the character of the 
fat meets requirements for the grade 
in other respects. 

Cut surface of the lean muscle shall 
be firm and possess a smooth velvety 
appearance. It shall be well marbled 
and the marblings shall be relatively ex- 
tensive, especially in heavier carcasses. 
Color shall be uniform and bright and 
may range from a pale red to a deep 
blood red. Bones are usually soft and 
red, terminating in soft pearly white 
cartilages but some ossification of the 
cartilages and hardening in the bone as 
indicated by a tinge of whiteness will 
not disqualify beef produced from ma- 
ture cattle of this grade. 

Only beef produced from beef-type 
steers and heifers that show a relatively 
high degree of perfection in breeding 
and feeding will qualify for U. S. choice 
grade. Beef produced from cows is not 
eligible for this grade. 


U. S. Good Grade 


U. S. good grade beef carcasses and 
wholesale cuts shall be moderately 
blocky and compact, and shall be moder- 
ately thick-fleshed throughout. A tend- 
ency for the loins and ribs to be slightly 
flat and for the rounds to be slightly 
flat and tend to taper toward the shank 
is permitted. Chucks and neck may be 
only moderately short and thick and 
shanks may be only moderately short. 


Fat covering shall extend well over 
the exterior surface but may show a 
moderate degree of waste or patchiness, 
particularly in heavy mature beef. In- 
terior fat shall be fairly plentiful in the 
pelvic cavity and around the kidney. 
There is usually a slight protrusion of 
fat between the chine bones. The “over- 
flow” of fat over the inside of the ribs 


may be apparent to a slight extent. A 
limited amount of intermingling of fat 
with lean in evidence between the ribs, 
called “feathering,” shall be in evidence. 
Both interior and exterior fat are 
usually fairly firm and brittle. 

The quantity of fat required of beef 
within this grade will vary within rela- 
tively wide limits dependent upon the 
age and class of cattle from which it is 
produced. That produced from light- 
weight steers and heifers that were 
slaughtered when relatively young may 
have a relative thin exterior fat cover- 
ing and only a moderate quantity of in- 
terior fat, whereas that produced from 
heavier, older cattle may possess a rela- 
tively thick exterior fat covering and 
fairly heavy interior fat deposits in the 
pelvic cavity, over the kidney, and on 
the inside of the forequarters. The fat 
is usually creamy white but it may 
possess a distinctly yellowish tinge. 

Cut surface of lean muscle may be 
only moderately firm and smooth and 
velvety in appearance. Beef within this 
grade will show a relatively wide range 
of marbling. That produced from young 
cattle may show only a small amount 
of marbling that is apparent only in the 
thicker cuts whereas that produced from 
older, more. mature, cattle shall show 
rather extensive marbling throughout. 
Color is usually uniform and bright 
but may be slightly two-toned or 
slightly shady and usually ranges from 
a light red to a slightly dark red. Bone 
will range from soft and red in light- 
weight beef produced from young cattle 
to a relatively hard bone that is tinged 
with white in the beef produced from 
older, more mature cattle. It is, how- 
ever, necessary that chine bones show 
cartilages termed “buttons” in order to 
qualify for this grade. 


Beef produced from steers, heifers 
and relatively young well-finished beef- 
type cows may qualify for the U. S. 
good grade. 


U. S. Standard Grade 


U. S. standard grade beef carcasses 
and wholesale cuts may be somewhat 
rangy, angular, and irregular in con- 
formation and fleshing may be slightly 
thin throughout. Loins and ribs tend to 
be flat and somewhat thinly fleshed. 
Rounds are relatively long, flat, and 
tapering. Chucks are usually slightly 
flat and thinly fleshed. The neck is 
somewhat long and thin and shanks 
somewhat long and tapering. 


Quantity of fat required of beef 
within this grade will vary within wide 
limits dependent upon age and class of 
cattle from which it is produced. That 
produced from relatively young light- 
weight steers and heifers slaughtered 


when relatively young may have a thin 
exterior fat covering that does not ex- 
tend over the round or chucks and a 
relatively small quantity of interior fat. 
In such beef there will be practically 
no protrusion of fat between the chine 
bones and there will be no “overflow” 
of fat on inside of ribs and no “feather- 
ing” between ribs. Beef produced from 
heavier, older cattle and particularly 
from mature animals, will possess a 
moderately thick exterior fat covering 
that may be uneven and wasty, and 
fairly heavy interior fat deposits in the 
pelvic cavity, over the kidney, and on 
the inside of the forequarters. Fat may 
be slightly yellow, somewhat soft, and 
slightly oily. 

Cut surface of the lean muscle may 
be somewhat soft and watery in beef 
produced from younger cattle but in 
that produced from older cattle it is 
usually firm but is also usually coarse. 
Beef within this grade produced from 
yearling cattle will have little if any 
marbling whereas that produced from 
mature cattle, and particularly cows, 
will show a moderate amount of mar- 
bling through the thicker cuts. Color 
may be two-toned or shady and usually 
ranges from a light red to a dark red. 
Character of bone will vary from fairly 
soft and red in beef produced from 
young cattle to white and hard in that 
produced from mature cattle. 

Beef produced from steers, heifers 
and cows may qualify for U. S. standard 
grade. 


U. S. Commercial Grade 


U. S. commercial grade beef carcasses 
and wholesale cuts may be decidedly 
rangy, angular, and irregular in con- 
formation. Fleshing is usually thin. 
Loins and ribs are flat and thinly 
fleshed. Rounds are long, flat and taper- 
ing. Chucks are flat and thinly fleshed. 
Neck and shanks are long and tapering. 
Hip and shoulder joints are prominent. 

Degree of fat covering varies from 
very thin in beef produced from young 
steers and heifers to a slightly thick 
covering that may be somewhat uneven 
in beef produced from cattle that are 
more or less advanced in age. Quantity 
of interior fat varies from very little 
in beef produced from young and im- 
mature steers and heifers to a moderate 
quantity in that from mature cattle. 
Fat is usually soft and varies in color 
from a grayish white to decidedly yel- 
low. 

Cut surface of lean muscle is usually 
soft and watery in beef produced from 
younger cattle but in that from more 
mature cattle it is usually fairly firm 
but coarse. Beef in this grade will show 
practically no marbling except in that 
produced from aged cattle which may 
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For luncheon meats, 
bologna and sau- 
sage. Come attrac- 
tively printed. Mod- 
ern designs submit- 
ted for approval. 


BEMIS BRO. BAG CO. «+ ST. LOUIS + BROOKLYN 

















GEO. H. JACKLE 


Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 


405 Lexington Ave. 


Broker 


New York City 
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show a little marbling in the thicker 
cuts. Color may be two-toned or shady 
and usually ranges from a light red to 
a very dark red. Bone is usually hard 
and white. 

U. S. commercial grade of beef may 
be produced from steers, heifers, or 
cows. 


U. S. Cutter Grade 


U. S. cutter grade beef carcasses and 
wholesale cuts may be very rangy, 
angular, and irregular in conformation 
and very thinly fleshed throughout. 
Loins and ribs are very flat, thin and 
shallow. Rounds are very long, flat, and 
tapering. Chucks are very flat, thin and 
shallow. Neck and shanks are very long 
and tapering. Hip and shoulder joints 
are very prominent in animals of the 
U. S. cutter grade. 

Degree of exterior fat covering may 
vary from a very thin covering that is 
confined almost entirely to ribs and 
loins in beef produced from younger 
cattle to a thin more extensive covering 
in beef from mature cattle. Interior fat 
is confined largely to pelvic cavity and 
kidney and may vary from a very smal! 
quantity, if any, in these parts in beef 
produced from younger cattle to a 
limited quantity in that produced from 
mature cattle. 

Color of both interior and exterior 
fat may vary from grayish white to 
deep yellow. Cut surface of lean muscle 
shows no marbling, is coarse, and 
usually soft and watery. Color may be 
two-toned or shady and usually ranges 
from a slightly dark red to a very dark 
red. Bone in such beef usually hard and 
white. 


The U. S. cutter grade of beef may 
be produced from steers, heifers, and 
cows. That produced from cows consti- 
tutes a relatively large percentage of 
the beef which is eligible for the U. S. 
cutter grade. 


U. S. Canner Grade 


U. S. canner grade beef carcasses and 
wholesale cuts shall be extremely rangy, 
angular, and irregular in conformation 
and extremely thinly fleshed through- 
out. All cuts are extremely thinly 
fleshed. Loins and ribs are extremely 
thin, flat, and shallow. Rounds are very 
long, flat, and tapering, and chucks are 
extremely thin, flat, and shallow. Neck 
and shanks are extremely long and hips 
and shoulder joints are extremely taper- 
ing. 

Beef of this grade is practically de- 
void of both interior and exterior fat. 
The outside surface usually has a very 
dark appearance. The cut surface of 
lean muscle is usually coarse and is soft 
and watery in appearance. It shows no 
marbling. Color may be two-toned or 
shady and usually ranges from a meder- 
ately dark red to an extremely dark red 
or brownish black. Bones are nearly 
always hard and white. 

A very large percentage of the beef 
of the U. S. canner grade is produced 
from mature cows that are somewhat 
advanced in age at the time they are 
slaughtered. 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of Agri- 
cultural Economics at Chicago and Eastern markets on March 30, 1939. 


Fresh Beef: CHICAGO. 
STEERS, Choice: 
PT: binkGnccsschuestekar $17.00@18.50 
EEL ies: thincews mele eenh oo 17.00@18.50 
 . . ee SSeerieaess 17.00@18.50 
a hee 17.00@18.50 
STEERS, Good? 
CPT. cnctorcsadasenvenenee 15.00@17.00 
CEL Gn60.6-2000s chageeenent 15.00@17.00 
EL Bo ahien nso. damewaamree 15.00@17.00 
TT nk0d v0.00 0s ceacarec 15.00@ 17.00 
STEERS, Medium!: 
SS baie ne.d-o-e'ay.idonoao en 14.00@15.00 
EE ibis ad riladnels nes 14.00@ 15.00 
STEERS, Common (plain): 
ED, heb nee-.0s040ri erase 13.50@14.00 
COWS (all weights): 
ED. a5. pinot o0ea0a sew eke See 
Good 
Mediu 


Gomenen BG oc naw cseresseetatce 11.00@11.50 


Fresh Veal and Calf: 


VEAL (all weights)?: 
Se a a ee 
Good 


14.50@16.00 

piled Rubens ace siete hain wis ieaiaies 13.00@ 14.50 
RE eee erent 11.50@13.00 
10.00@11.50 











BOSTON. NEW YORK. PHILA. 
cessececon epee teed see ecceece 
oeeewneees 17.00 Ceeecveses 
$17.50@18.50 17.00 18.50 else duawnies 
17.50@18.50 17.00@18.50 sw. ss eee eee 


Pup ee inte 14.00@15. 15.00@16.00 
14.00@15.50 — 14.00@ 15.00 —_15.00@ 16.00 
13.50@14.00  18.00@14.00 x... ea 
12.50@13.50 —:12,50@ 13.50 —-13.00@13.50 
12.00@12.50 11.50@12.50 —12.00@18 
11.50@12.00 = 11.00@ 11.50 —11.50@ 12.00 


16.00@17.00 16.00@ 18.00 16.50@18.00 
14.00@16.00 14.00@ 16.50 15. 
12.00@14.00 12.00@14.00 18. 

10.50@12.00 10.50@ 12.00 ; 





CED oecvcdececes cevcececsecd eneeheeeee q§§ e6cccetess -  eeeeneabes, ~~  beeewewdee 
Good 14.00 Se err 
Mediu ‘ ) 13.00 be DE coerce 
Somanen I ooh gre bcaewis-5'aese 11.50@12.00 eR 8 ree 
Fresh Lamb and Mutton: 
LAMB, Choice: 
Pe As anv vor eune bi eweeee 19.00@20.00 19.00@ 20.00 19.00@20.00 19.00@20.00 
oe kt SSA es - 18.00@19.00 18.00@ 19.00 18.00@19.00 18.00@19.60 
ME, ME knees Sap <acreaws eevee 17.00@ 18.00 17.00@18.00 16.50@ 18.00 17.00@18.90 
LAMB, Good: 
2 APT 18.00@19.00 18.00@19.00 18.00@19.00 18.50@19.00 
PE GP nvehs choo wee teeen te . 17.00@18.00 17.00@ 18.00 17.00@18.00 17.50@18.50 
RE tir ehinsers8e0s ste eoreee 16.00@17.00 16.00@17.00 16.00@17.00 17.00@18.00 
LAMB, Medium: 
ae WI ais a cdesbawecenveese 16.00@17.00 16.00@17.00 16.50@18.00 -17.00@18.00 
LAMB, Common (plain): 
BE WEREB ioc c ccccecccesccsces 15.00@16.00 15.00@16.50 eS errr es 
MUTTON (Ewe) 70 Ibs. down: 
eee eee eee ree eee on. Lo, BOLLE eee iE} eer 
rrr rte . .. L\.. Zee pt Ree 
Common (plain).............. < Faas  - SaR ve eee cS eer 
Fresh Pork Cuts: 
LOINS: 
a re ree er . 16.00@17.00 18.00@18.50 17.00@18.00 17.00@18.50 
15.50@16.50 17.50@18.00 17.00@17.50 17.00@18.50 
. 15.00€@16.00 16.50@17.50 16.00@16.50 16.00@17.50 
13.50@14.50 15.50@16.50 15.00@ 15.50 15.00@16.00 
SHOULDERS, Skinned N. Y. Style: 
>) ae See erererrrrrre rr re res TE.GBBIRGO hic biverevns 13.50@14.50 13.50@14.50 
PICNICS: 
SB WO. ccccccccccevcccceccage 10.50@11.00 SR Ci SteweSrcee. 8 —«",'eOS 
BUTTS, Boston Style: 
CB Bhikvc dsc iceccsvscsdevées 14.00@15.50 gw ee eens 15.50@ 16.50 16.00@17.00 
SPARE RIBS: 
Hlal€ Bheets.......cccccccccvees pO Oe ee oe eee ee 
TRIMMINGS: 
rer eer ter re CO ‘tecwweeces,  sdvetienss _ | Seuseadedn 


2 Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. * ‘‘Skin on'’ at New York and 


Chicago. * Includes sides at Boston and Philadelphia. 





NEWS OF THE RETAILERS 


Maurice Marcoote has taken over the 
meat business of Charles Dahlquist at 
Russell, Minn. 

New meat department has been added 
to the Amdahl grocery, Jackson, Minn. 

John Stearns has engaged in the meat 
business at Palisade, Minn. 

Joe Gasten has acquired the Shawano 
Produce Co., Shawano, Wis., and will 
operate it as Cloverfarm Produce Co. 
Meats, fowl and groceries will be 
handled. 

Quality Meat Market, Browning, 
Mont., was recently destroyed by fire. 


FEBRUARY CHAIN SALES HIGH 


Chain grocery stores increased their 
daily average sales in February, 1939, 
about 4% per cent over sales recorded 
during February, 1938, according to the 
Bureau of Foreign and Domestic Com- 
merce. February sales reported for this 
year equalled those of May, 1937, and 
were above sales in any month since that 
time with the exception of December, 
1938. Aided by a more than seasonal in- 
crease in sales from January to Febru- 
ary, the seasonally adjusted index fig- 
ures advanced to 97.9 for February from 
the January mark of 96.1. The 1929-31 
average sales are used as a base figure. 
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Z>~ BEEF « PORK e VEAL e LAMB 
Morrell CANNED FOODS 
HAMS ¢e BACON e LARD e SAUSAGE 


We specialize in carlot beef sales 


JOHN MORRELL & CO. 


General Offices: OTTUMWA, IOWA 
Packing Plants: OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 


seleriny 





























Philadelphia Scrapple a Specialty 


THEE. KAHN’SSONSCO. 





HAMS AND BACON 
Straight and Mixed Cars of Beef, 4142-60 Germantown Ave., Philadelphia, Pa. 
Veal, Lamb and Provisions New York Branch: 407-09 West 13th St. 


Represented by 


CINCINNATI, O. fELIN'S 
“AMERICAN BEAUTY” ey ohnJ. Felin&Co., inc. 


SiMe wkromcaees,, sanearew, eccese || | HAMS - BACON - LARD - DELICATESSEN 

















KINGAN'S RELIABLE 


HAMS e BACON e LARD e SAUSAGE 
CANNED MEATS ® OLEOMARGARINE 
CHEESE @e BUTTER @ EGGS e POULTRY 





——EE 


A full line of Fresh Pork @ Beef @ Veal 
Mutton and Cured Pork Cuts 


Hides @ Digester Tankage 


























CANNED MEATS — “PANTRY PALS” 





K I N G A N & ¢ O | STAHL-MEYER, INC., NEW YORK, N. Y. 
PORK AND BEEF PACKERS 
Main Plant, Jndianapolis Established 1845 FERRIS HICKORY SMOKED HAM and BACON 








Rath’s 


from the Land O’Qrn 


=——a—asaaauaa~ vVPrpPrrererere»?yY | 





N 
HUMAN SKILL 
: combine to give 
Ap Superb Quality 
PSN in these imported 


INVislolmeley. ND) canned Hams. 


BLACK HAWK HAMS AND BACON Try a Case Today 


PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. WATERLOO, IOWA 






| COOKED HAM} 


AMPOL, 


j 380 Second Ave., New York, N. Y. 














ATURE AND 
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MEAT FOOD 
PRODUCTS 





We 
Solicit 


Carload 
Shipments 


Genuine Tenderized Ham 
Gem Hams + Nuggets «+ _ Rollettes 
Tenderized Canned Ham 


De Luxe Bacon Sausage Products 


THE Sotin PACKING CO., INC. 


FORT DODGE, IOWA 





























HUNTER PACKING COMPANY 


East St. Louis, Illinois 
STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 


NEW YORK S Representatives: 
OFFICE a. is William G. Joyce 
er , Boston, Mass. 


Wars 


410 W. 14th Street * 


F. C. Rogers, Inc. 
Philadelphia, Pa. , 





_ 




















asap As 





Main Office and Packing Plant 


Austin, Minnesota 








HONEY BRAND 


Hams = Bacon 


Dried Beef 


a 


CONSULT US BEFORE 


HYGRADE’S 


Original West 
Virginia Cured Ham 
Ready to Serve 


YOU BUY OR 
HYGRADE’S SELL 
Frankfurters in ° 


Natural Casings 
Domestic and Foreign 


Connections 
Invited! 


HYGRADE’S 


Beef - Veal 
Lamb i Pork 





HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 











Superior Packing Co. | 
Quality 


Price Service 





Chicago St. Paul 











DRESSED BEEF 
BONELESS BEEF and VEAL 
Carlots Barrel Lots 





























C. A. BURNETTE CO. 


Union Stock Yards Chicago, Ill. 


Dressed Hogs 
Dressed Beef 


Boneless Beef Cuts ¢ Sausage Material 
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Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch for each insertion. 


Minimum Space 1 inch, not over 48 words, including signature or boxnumber. No display. 





Remittance must be sent with order. 








Men Wanted 


Plants for Sale 


Equipment Wanted 








Superintendent 


Wanted, good superintendent in an unin- 
spected plant situated in a small mid-western 
city. Must be experienced, know how to figure 
costs and be thoroughly familiar with every 
department. State salary expected to start. 
Replies kent confidential. Prefer man from 
West or Mid-West. W-528, THE NATIONAL 





PROVISIONER, 407 8. Dearborn St., Chicago. 
Sausagemaker 
Wanted, good all-round sausage- 


maker. Steady job, pay according to 
ability and experience. Give full experi- 
ence and references in detail to The 
Mahler Packing Co., 308-314 E. Main 
St., Mt. Sterling, Ky. 


Packing Plant 


For sale, modern fire-proof packing plant, fully 
equipped. Established trade. Capacity 2,000 hogs 
and 300 cattle per week. United States govern- 
ment inspection. Ample live stock supply within 
radius of ay miles. Locat 
tant West Virginia points. Easy terms. 
+ NATIONAL PROV ISIONER, 407 S. Dearborn 

» Chicago, Ill. 


Sausage Stick Hanging Trucks 


Wanted, five sausage stick hanging trucks 
to hold standard 42” length smoke sticks; five 
angle iron heights for sticks to be set at vary- 
ing heights. Overall height of trucks about 
6’ to 6’ 6”. Trucks must be in good condition, 
National Tea Co., 1000 Crosby St., Chicago, IIL 





Modern Packinghouse 


For sale, modern packinghouse, fully 
equipped. Good location. U. S. Inspec- 
tion. Price right. Anton Stolle & Sons, 
Richmond, Ind. 








Position Wanted 








Strengthen Your Management! 


All-around packinghouse experience has qualified 
me to be invaluable to a packer wishing to 
strengthen his management. Experienced in all 
departments from live stock buying to plant as- 
sembly and production, sales distribution, rail 
stock and small stock, large and small plants. 
Married. Will go anywhere in U. S. Best refer- 





ences. W-529, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago. 
Manager 


Have packinghouse and branch house ex- 
erience with big packers as manager. Also 
ave managed small and medium-sized inde- 
pendent plants successfully. Know all phases 
of packing business including sales and collec- 
tions. Have excellent references. Successful 
in handling labor and getting ge re- 
sults. W-530, THE NATIONAL PROVI- 
SIONER, 300’ Madison Ave., New York City. 





Sausage Foreman 


A-1 working sausage foreman, German, age 42, 
sober and reliable, with thorough practical experi- 
ence on all kinds of sausage. Have worked as 
sausage foreman for many years. Can handle men 
and build up your sausage trade. Results guaran- 
teed. Will also consider sets gpa A vy small — 
ing plant by paying we 3 a Now 

loyed. Bast preferred. -f THE. NATIONAL 

ROVISIONER, 407 8. Bo 1 St., Chicago, Ill. 





Sales Manager 


Alert, aggressive salesman seeks connection 
with growing concern. Several years’ experi- 
ence as sales manager for both large national 
Pull sa and independent packer. Can assume 
ull sales responsibility for both edible and in- 
ible products. W-532, 1 NATIONAL 
PROVISIONDE, 407 S. Dearborn St., Chicago, 





Packinghouse Supt. 


Thoroughly experienced packinghouse superin- 
tendent seeks connection with packer who needs 
the services of well-qualified man with 20 years’ 
practical experience in all departments and all 
operations. Both large and small plant experience. 
Excellent references. An interview will be ay 
advantageous. W-523, THE NATIONAL PROV 
SIONER, 407 S. Dearborn St., Chicago, III. 





Experienced Sausagemaker 


Permanent position wanted by experienced 
sausagemaker with thorough practical knowl- 
edge of sausagemaking. Specializes in lunch- 
eon meats, tenderized hams, picnics and sum- 
mer sausage. Alert, energetic, reliable. <9 
lent record. Willing to go anywhere in U. S. 
W-524, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago, Ill. 





Bologna Factory 
Old, established, 
U. S. Government Inspected. Modern, 


reputable plant, 
well equipped, large garage, fine home. 
Wonderful opportunity. Fine commu- 
nity. Within 60 miles of Philadelphia. 
Priced to sell. 
CHAS. ABRAMS 
1422 So. 5th Street, Philadelphia, Penna. 
Fulton 2880 





Packing Plant for Sale 


An unusual opportunity for man 
qualified to manage the business to ac- 
quire control of a well located packing 
plant operating under B.A.I. inspection. 
Business well established. Ample live 
stock supply; good distribution terri- 
tory. Moderate cash investment re- 
quired—balance very easy terms. With 
experienced, aggressive management, 
the business will pay for itself in a few 
years. Negotiations confidential. For 
particulars communicate with 
FS-527 
THE NATIONAL PROVISIONER 


407 S. Dearborn St., Chicago, III. 








Miscellaneous 








Publicity—Sales Promotion 


Increase the sales of your products by using 
our individually prepared publicity, sales pro- 
motion and business building campaigns, Ac- 
tion counts. Write immediately. New York 
Publicity Service, 509 Fifth Ave., New York 
City. 








Equipment for Sale 








Lard Press 
Belt-Driven Lard Press. 8 ft. 4 in. 
high, 5 ft. wide, 38-in. curb. Price, $450 
f.o.b. Wilmington. Ship on approval, 
year to pay. Wilmington Provision Com- 
pany, Wilmington, Delaware. 





Rendering Equipment 
For sale, 
motors, drive, 


three 4x7 cookers complete with 
percolators, traps, etc.; one 500-ton 
Southwark press with hydraulic pump; one 13 C.D. 
Mitts & Merrill hog with motor. Equipment was 
discontinued due to installation of extraction sys- 
tem. For appointment to inspect write or call 
Pontiac Hide Company, Pontiac, Mich. 





Renderers, Packers—Attention! 

Liquidating : 5—Degreasing percolators and 
condensers; 2—Morrison 5’x10’ rendering or 
digestion kettles; 1—Hammermill or hasher; 
1—Meat scrap drag conveyor; stokers, pumps, 
miscellaneous items. Send for list—inspect. 
Consolidated Products Co., Box 217, Belle- 
ville, Mich. 





The Bunn Tying Machine 


is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, etc. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 
7609 Vincennes Ave., Chicago, III. 





Guaranteed Good Rebuilt Equip. 


2—500-ton Hydraulic Curb Presses; 2— 
Meat Mixers; Sausage Stuffers; Silent Cutters; 
Grinders; 1—Allbright-Nell 2%4’x6’ Jacketed 
Cooker; 3—Anderson No. 1 Oil Expellers with 
15 H.P. AC motors; Bone Crushers; Dopp 
Scrapple Kettles; 2—4’x9’ Mechanical Mfg. 
Co. Lard Rolls; 2—Jay-Bee Hammer Mills, No. 
2, No. 3 for Cracklings; 1—No. 1 CV M.&.M. 
Hog; 3—Bartlett & Snow Jacketed Rendering 
Kettles, 6’ and 10’ dia.; Meat choppers. 

Send for Consolidated News listing hundreds 
of other values in: Cutters; Melters; Render- 
ing Tanks; Kettles; Grinders; Cookers; Hy- 
draulic Presses; Pumps; etc. We buy and sell 
from a single item to a complete Plant. 


CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row, New York City 








WATCH THIS PAGE FOR 
OPPORTUNITIES 
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Oppenheimer Casing Co. 
Importers SAUSAGE CASINGS Exporters 


CHICAGO, U. S. A. 


New York, London, Hamburg, Sydney, Toronto, Wellington, Buenos Aires, Tientsin 

















Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 


Sayer §& @upany 














Wilmington Provision Company 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 


i and Calves 
. GOVERNMENT INSPECTION 














356 W. llth St. aes New York City 


Producers - Exporters - Importers 


SAUSAGE CASINGS 


Chicago Cobde A@fous Melbourne 
Buenos Aires Tientsin 
London **Oegreyas”’ Istanbul 





























WILM INGTON. DELAWARE 
‘ | # 


PORK PRODUCTS=—SINCE 1876 
The H. H. MEYER PACKING CO. 





Cincinnati, Ohio 

















PATENT CASING COMPANY 


Manufacturers of 


PATENT SEWED CASINGS 


MADE UNDER SOL MAY METHODS 


Chicago, Illinois 


617-23 West 24th Place 


THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 











To Sell Your Hog Casings 
in Great Britain 


communicate with 


STOKES & DALTON, LTD. 
Leeds 9 ENGLAND 























Choicest Selected 
Sausage Beef 
Material Cuts 


WHOLESALE MEATS — 
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THE 


CASING HOUSE 


Bearn. Levis Co., inc. 


ESTABLISHED 1622 


MEW yoRkK CHICAGO LONDON 
BUENOS AIRES AUSTRALIA WELLINGTON 
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The equipment, supplies and services of the firms 
listed here vitally affect your business life. Each of 
these companies is constantly striving for perfec- 
tion, and in doing so offers you procedures for 
operating more efficiently, means for producing 


Allbright-Nell Co.......... Third Cover 
American Dry Milk Institute....... 38 
American Spice Trade Association... 44 
NS re aks Arh has. be ae ee 4 50 
Armour and Company............. 8 
DT UO, Oe OOo o.oo. on Wee ele 48 
Peete, ©. ig CO. 60 ie hsbc cee enes 51 
Catlahan, BF ..& Cos. 6.2 cic cscs 37 
Cincinnati Butchers’ Supply Corp... 6 
Cleveland Cotton Products Corp.... 28 
Corn Products Sales Co....Front Cover 
Cudahy Pacha CG: .. .. 2. 6 scicves 53 
a 5 re 26 
NPN RPEEE 2 938. vod cow ee wen ee 46 
Fearn Laboratories, Inc............ 46 
Felin, Jonn J. & Co., Inc........... 50 
Griffith Laboratories, The.......... 16 
fg. ee ee 5 
Hinde & Dauch Paper Co.......... 18 
MUTI. Ee he Coos oc oh bre orere oie ove 51 
Horme,, Geo. A.. & Co... ........... 51 
Hunter Packing Co. ..........6.6.... 51 
Hygrade Food Products Corporation. 51 
Industrial Chemical Sales Co....... 44 
SES Se ea 48 
Jamison Cold Storage Door Co...... 20 
Jourdan Process Cooker Co........ 23 
mnie, Bivoones Con... so sos cides 50 
Kennett-Murray & Co............. 40 
ao Ea ae Seg ie Sere see 50 
Legg, A. C., Packing Co., Inc....... 46 
Bienen, ©. ET. Ge GOs 6 ec ciel ce catia 26 
EQvi, Boren, & CO, MG... es is eces 53 


better merchandise and methods of selling your 
output more readily—with all the benefits which 
come from lowered costs and faster turnover. 
Study the opportunities they offer you in their 
advertisements—you'll find it worth while. 


Manaster, Harry & Bro............ 53 
Mayer, H. J.. & Sons Co............ 36 
0 ee 40 
Meyer, H. H. Packing Co.......... 53 
BE Ge MIs vo occa cc scasscvess 30 
PS ES ere 50 
Niagara Blower Co. ............2%; 28 
Omaha Packing Co....... Fourth Cover 
Oppenheimer Casing Co........... 53 
Pacific Lamber Co............0... 20 
Patent Casing Company........... 53 
Peters Machinery Co.............. 44 
Powers Regulator Company........ 30 
Preservaline Mfg. Co.............. 22 
Rath Packing Company............ 50 
Rogers, F. C., Inc........ Pee ee 46 
Ee a eee 53 
Smith’s Sons Co., John E. .Second Cover 
Specialty Mfrs. Sales Co........... 8 
muamiemmover, INC... . 6 ccc ccc seco 50 
SE, SOU, in HOD. cc a csc eniesauecs 24 
Stedman’s Foundry & Machine Wks. 30 
Stevenson Cold Storage Door Co.... 20 
pioxes & Dalton, Lid.............. 53 
Superior Packing Co.............. 51 
Sutherland Paper Co.............. 46 
Sylvania Industrial Corp........... 7 
Theobald Industries, The.......... 28 
"ODE PRCHINE CO. oo. oie coc nce vie ees 51 
Transparent Package Co........... 3 
United Steel & Wire Co............ 28 
Vooet, F. G., & Sema, Ee « 66 k.5 6 6 x0 53 
West Carrollton Parchment Co...... 38 
Williams Pat. Crusher & Pulv. Co... 30 
Wilmington Provision Co.......... 53 
Wynantskill Mfg. Co.............. 46 


While every precaution is taken to insure accuracy we cannot guarantee against the possibility of a change or omission in this index 
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HAM RETAINERS 


NC 





No. 711 
RETAINERS 


are made of Stainless or Tinned Steel in 21 sizes. 
They are sturdily built, easily cleaned and easy to 
operate. Patented exclusive features assure you of 
perfect forming without the use of a mechanical Write 

press. Now is the time to replace those old and ob- {0% ANCO Reteiner Catalog No. 45A- This booklet ill 
solete Ham Boilers with ANCO Improved Retainers. _There is an ANCO Retainer for every need. , 


THE ALLBRIGHT-NELL CO. 









































<— NO — 4% 5323 S. WESTERN BOULEVARD, CHICAGO, ILLINOIS 
V4 832 First Nat. Bank Bldg. 117 Liberty St. 111 Sutter St. 
of Houston, Texas New York, N. Y. San Francisco, Calif. 
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COMPLETE LINE 


ESTABLISHED 
REPUTATION 


AMPLE PROFIT 
MARGIN 


PROVED QUALITY 


MADE BY A COMPANY 
CATERING TO 
MEAT PACKERS AND JOBBERS 


ERE’S a line of Dry Sausage built especially to meet 
your need for quality product that can be sold 
profitably. The Circle U line is known throughout 

the country for its uniform high quality. It is fine enough 
to hold the most discriminating trade, and, quality con- 
sidered, is always priced to enable you to sell profitably. 
And, of course, we especially cater to meat packers and 
jobbers. 


There’s a kind of dry sausage for every taste and na- 
tionality. Check your requirements, and write for prices 
and details today! 


Holsteiner Cervelat Goteborg Thuringer 
Salami Farmer Genoa Salami Peperoni 


Capicolli Cooked Salami Italian Style Butts 
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